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PREFACE. 



Tlie literary world has for years been replete with tlie economical and 
fiUceesAf^l experiences of the thrifty Northern housewife, while New Orleans, 
where, as Thackeray says, " you can eat the most and suffer the least, where 
claret is as good as it is at Bordeaux, and where a bouillabaisse can be had, 
than which a better was not eaten at Marseilles," has heretofore appeared 
indifferent to this laudable ambition of her distant neighbors in thus neglect- 
ing that all important addition to her literature. 

/ The moral influences of good cooking haye been too frequently and forcibly 
put before us in works of a weightier character, too amply illustrated by 
historical fucp^ to necessitate anything here but a passing notice to that 
effect. 

In this time, glorious with the general diffusion of learning, it is befitting 
that the occult •oience of the gumbo should cease to be the hereditary lore 
of our negro mammies, and should be allowed its proper place in the gastro^ 
nomioal world. 

The time is now ripe for a new " Almanach des Gtourmande," and the 
following collected recipes, with their prestige of great names, including 
what is best in ^he Creole and American cuisine, are introduced, with the 
modest hope that they may prove to both public and publisher a source of 
rich, practical benefit. 
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[Extract from Charier.] 
LE Second. The purposes and objects of said oorparatian are de- 
ad specified to be tbe amelioratioa of the coDditioo of needy and 
nomen by enabling and aBsiating them to earn a liTelihood, and pro- 
;he means and opportunities of disposing of the products of their 
d of other property to them belonging ; and in farthecanoe of Bucb 
le purposes to establish and maintain a depot toi the reception and 
iitiy marketable articles that a woman can make in her own home, 
alaable articles nhich her necessities may oblige ber to dispose of, 
assisting a needy woman to turn to personal profit what«Ter useful 
IB may possess. 
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SOUP MAKING. 

Some one has said, " that a well made soup is not only 
one of the most wholesome forms in which food can be taken, 
but it is also one of the most economical." Take for example 
our New Orleans Gumbo, which can be made of scraps of 
cold meat or fowl, a few oysters, crabs or shrimps, and, with 
a couple of spoonfuls of well cooked rice, is a very satisfy- 
ing and economical dinner. Even a rich soup is less ex- 
pensive than almost any other dish. It seems to us, that 
this branch of cooking has been rather neglected by our 
southern housekeepers, so we have given a larger number 
of receipts for soups than will be found in other cookery 
books. In colder climates, soup stock can be made and 
kept for several days, but in our warm, moist climate, it 
would become sour, so must be prepared each day. 

In making soup, special care should be taken of the vessels, 
to have them perfectly clean ; the meat and vegetables well 
Washed and carefully prepared. Soup should be boiled slowly 
for four or five hours; skimmed thdroughly when it first 
begins to boil, for it cannot be easily made clear afterwards, 
and no grease should be left to float on the top. Add vegeta- 
bles and herbs as soon as the soup has been well skimmed 
and the grease ceases to rise. When the meat and vege- 
tables have been fried or browned, boiling water must be 
added in small quantities, but otherwise, always use cold 
water. For thickening soups, use arrowroot, rice flour, or 
corn starch, mixed with a little cold water, and stirred in 
about ten minutes before the soup is dished. The soup 
should boil quickly after the thickening is added. Use very 
little salt, as the lack of it can be remedied — spices should 
be used whole and sparingly. All soups must be served 
very hot. 
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CRAB SOUP. 

Have ready one dozenjarge crabs ; separate the fat from 
the back shell and bodies; cleanse them from the dead 
men's fingers ; boil the claws and pick the meat from them ; 
have ready a large stew-pan, into which put one tablespoon- 
ful of lard, two of butter, one large onion; cut up into not 
very small pieces ; one clove of garlic ; allow this to brown 
a little, then add one whole can of tomatoes, or 18 or 20 fresh 
ones ; after they have stewed 10 minutes, add the meat from 
the crab claws, then the crabs ; season with salt and black 
and red pepper, the rind of a lemon, and one tablespoonful 
of the juice ; sift over this about one-half dozen grated soda 
crackers ; then add boiling water to make the required quan- 
tity of soup, and allow it to boil moderately for two hours ; 
a little while before serving, add the fat from the crabs and 
a little thyme, parsley and sweet marjoram. This receipt 
will serve soup for about 12 persons. 

GUMBO D'HERBES— GREEN GUMBO. 

Take equal portions of young cabbage leaves, beet leaves, 
turnip leaves, mustard leaves, spinach, cresses, parsley,, 
green onions, and place them in boiling water ; when well 
boiled, chop them fine; make a good soup (brown gravy) 
in which you put beef and ham to fry a little ; then add your 
vegetables (or herbs); stir often and let them fry about 
one hour, keeping the pot well covered ; then add the re- 
quired quantity of hot water, and let it all boil gently for 
about two hours. By adding hot pepper, yoii will have 
a real " Creole Gumbo." 

TURTLE SOUP. 

Take the whole of the turtle out of the shell ; cut it in 
pieces, that it may be more easily scalded. Throw these 
pieces, with the fins, into the pot, and when scalded, take 
oft the coarse skin of the fins and lay them aside to make 
another dish. The thick skin of the stomach must also be 
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taken off: under it lies the fat, or what is termed the citron. 
Thus prepared, it is ready for making the soup. Cut up 
the turtle in small pieces, throw them into a pot. But be- 
fore doing this, take a leg of beef and boil it to a gravy ; 
then put in the pieces of turtle, adding as miich water as will 
cover the whole, abSut 2 inches. Let it boil slowly for 3 
hours. The seasoning and the citron should be put in when 
the soup is half done. To 2 quarts and a half of soup add 
^ an ounce of mace, a dessertspoonful of allspice, ^ tea- 
spoonful of cloves, and salt, black and cayenne pepper to 
your taste. Use parsley, thyme, and onions in the soup 
while boiling; when nearly done thicken with 2 tablespoon- 
fuls of flour. To give it a good color, take a tablespoonful 
of brown sugar and burn it ; when sufficiently burnt add a 
wineglass of water ; of this coloring use 2 tablespoonfuls in 
the soup. The forcemeat for the balls may be made with 
a bit of the turtle, a small piece of ham, and seasoned high- 
ly with sweet herbs ; add the yolk of one egg, roll it into the 
balls, fry them and put them into the soup ; boil ^ a dozen 
eggs hard, slice them and put them in after adding ^ a pint 
of Madeira wine. After the wine cooks a little, the soup 
will be ready for table. 

GUMBO AUX HERBES. 

Take equal parts of cabbage leaves, beet leaves, turnip 
leaves, mustard leaves, spinachj^Cresses, parsley and green 
onions; soak' them and wash them thoroughly, and trim 
them by taking off the coarse mid rib of the leaf; boil them 
for at least two hours ; add to ^he water a teaspoonful of 
cooking soda, strain them and chop up as you would spin- 
ach. Take a piece of veal brisket and a slice of ham, which 
should be cut into small pieces, add a large onion, chopped 
fine, salt and pepper ; fry all in a heaping spoonful of lard 
to a rich brown ; now add the greens, stirring with a wooden 
spoon, and then add as much hot water as will make suffi- 
cient gumbo for the family. Serve with boiled rice. 
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TERRAPIN OR GOPHER SOUP. 

Take a large fresh water terrapin, clean and place it in a di- 
gester with 2 quarts of water, a slice of bacon^ 2 dozen clovesj 
3 dozen allspice, salt, black and red pepper ; boil this for 
3 or 4 hours; thicken and brown it, l^fore serving it up; 
throw in a glass Qf wine, in which has been grated half a 
•nutmeg. 

% CLEAR SOUP. 

Have 5 or 6 pounds of lean beef from above the knee 
cut into small pieces, and the bones chopped ; add a^ slice 
of ham cut fine ; put this on in wabout 6 quarts of cold water. 
Let the soup come to a boil £ind skim it well; throw 
in a tablespoonful of salt and a half tea cup of cold 
water, to help the s6up to throw up the scum better, 
which must all be carefully taken off until it ceases to 
rise; now add one large or two medium sized onions, 
two carrots, cut fine, and one or two nieces of celery ; let this 
boil slowly from 6 to 8 hours, or until the broth is reduced to 
one-half the quantity ; your meat should be cooked to pieces *, 
pass all through a cullender and strain all through a coarse 
cloth ; put this in a cold place until the next day,when it will 
be jellied, provided the weather is sufficientljr cold ; skim all 
the grease x;arefully from the top ; take the jelly, or soup as 
it may be, and pour it carefully into another vessel without 
disturbing the bottom, anff heat it well ; have a bowl of ice 
^ water with a piece of ice in it to keep the water cold; have 
^''a clean flannel cloth, or bag, well wet, which clip in the ice 
:js:ater, and pass a small quantity of the broth at a time 
through the bag, constantly shaking the dregs frdm the 
flannel and wetting it with ice water ; season highly with 
cayenne* pepper, and salt to the taste ; heat it now to serve, 
adding vermicelli, maccaroni or pates, as you like. If the 
meat is good and the soup is madiB properly it will be per- 
fectly clear, but if cloudy before you strain it, « beat the 
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whites of three eggs stiff, and pour them into the soup and 
let all come to a good boil ; let it- set about five minutes 
before you strain. — Mrs, R. Pritchard. 

PEA SOUP. 

To 2 quarts of spHt peas, put 2 gallons of water, a hand- 
ful of parsley, a little cayenne pepper, salt aiid celery seed, 
to suit taste. Put the peas in soak the night before, and 
after boiling pass through a sieve ; then add a large lump of 
good butter. ' 

CLEAR GRAVY SOUP. 

Wash a piece of fresh beef; put in on the night before it 
is wanted ; boil it several hours until perfectly tender ; then 
take it off and strain it.' In the morning separate every 
particle of fat from it and put it oy^ the fire ; season it with 
)>epper and salt, and put in a spoonful of sage to c«rlor it; 
then prepare the vegetables nicely : carrots, celery, and tur- 
nips, cut small and boiled in the soup till tender. ^^ 

'corn soup. 

r 

Take young corn, and cut the ears across; then grate them 
in water, 2 ears to a^int ; about 6 quarts will make a good 
tureen of soup ; to this quantity put a piece of pork and 
seasoning to your taste : vegetables if you like. It must 
boil 3 hours. 

VEGETABl^E SOUP. 

Soak all night, in dbld water, either two quarts of yellow 
split peas, oif two quarts of dried white beans. In the morn- 
ing drain them, and season them with a very little salt and 
cayemie, and a head of minced celery, or else a heaped ta- 
blespoopful of celery seed. Put them into a soup pot with 
four quarts of water, and boil them slowly till tl^jey are all { 

dissolved. Stir them frequently. Have ready a quantity of 
fresh vegetables,'such aa turnips, carrots, parsnips, potatoes, 
onions, also salsify, and asparagus tops. Put in first the 
vegetables that require the longest boiling. They should all 
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be cut into small pieces. Enrich the whole with some 
bits of fresh butter rolled in flour. Boil these vegetables in 
the soup till they are quite tender, put it in a tureen and 

» 

serve it up. 

POTATO SOUP. 

Pare and slice thin half a dozen fine potatoes and a 
small onion. Boil them in three pints of water till so soft 
that you can pulp them through a cullender. When re- 
turned to the pot add a very little salt and cayenne pepper, 
and a quarter of a pound of fresh butter, divided into bits, 
and boil it 10 minutes longer. When you put it intp the 
tureen, stir in 2 tablespoonfula or more of sweet cream. 
This is a nice soup for Fridays, or for invalids. 

qOCOANUT SOUP. 

Take eight calves' feet that have been scalded and scraped 
but not skinned, and put them into a soup kettle with 6 or 
7 blades of mace, and the yellow rind of a lemon grated. 
Pour on a gallon of water, cover the • kettle and let it boil 
very slowly (skimming it well) till the flesh is reduced to 
rags and has dropped entirely from the bones. Then strain 
it into a broad white-ware pan, and set it away to get cool. 
When it has congealed, scrape ofi the fat and sediment, cut 
up the cake of jelly (or stock) and put it into a clean porce- 
lain kettle. Have ready half a pound of grated cocoanut 
(very fine), mix it with a pint of cream or rich milk, three 
ounces of the best fresh butter divided into three parts, each 
bit rolled in arrowroot or rice flour. Mix it gradually with 
the cocoanut, and add it to the calves' feet stock in the ket- 
tle, seasoned with a small nutmeg grated. Set it over the 
fire and boil it, slowly, about a quarter of an hour ; .stirring 
it well. Then put it into a tureen and serve it up. French 
rolls or light milk biscuits are very nice to eat with it; also 
powdered sugar, in case any of the company should wish to 
sweeten it. 
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GROUNDNUT SOUP. 

To half a pint of shelled ground nuts, well beaten up, add 
two spoonfuls of* flour, and mix well. Put to them a pint 
of oysters, and a pint and a half of water, while boiling. 
Throw in a red pepper, or two, if small. 

CHESTNUT SOUP. 

Make in the best manner, a soup of the lean of fresh beef, 
mutton or venison; season with cayenne pepper and a little 
salt, allowing rather less than a quart of water to each pound 
•of meat ; skimming and boiling it till the meat drops from the 
bone ; strain it, and put it in a clean pot ; have ready a quart 
or more of nice chestnuts, boiled and peeled ; put them in- 
to the soup, with some small bits of fresh butter rolled in 
flour ; boil the soup 10 minutes longer before it goes to the 
table. 

CRAB SOUP. 

Open and cleanse of the deadmen's fingers and sand, 18 
young fat crabs, (raw), cut them into 4 parts and extract 
the meat from the crabs and the fat from the top of the shells ; 
scald and skin 12 fine, ripe tomatoes ; squeeze the pulp from 
the seeds and juice ; chop fine ; pour boiling water over seed 
and juice, and after straining it ofl, use to make the soup, 
adding more water, if required ; stew in soup pot, one large 
onion and one clove of garlic in one spoonful of butter and 
two of lard ; then put in tomatoes ; after stewing a few min- 
utes, add the meat from the claws, then the crabs, and lastly, 
the fat from the top shells; sift over it grated bread or 
crackers; season with salt, pepper, (black or cayenne) pars- 
ley, sweet marjoram, thyme, half teaspoonful of lemon juice 
and the peel of a lemon ; pour in water in which seeds were 
scalded, and boil moderately for one hour. Firm and flaky 
fish prepared in the same way, make delicious soup. I use 
twelve good sized crabs, and think more lemon jidce an 
improvement. 
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FRENCH SOUP. 

Take the fleshy part of a rump of beef, put it on the fire 
early in the morning to boil ; skim all the gnease off; thyme, 
parsley and salt, put in with the rump ; after the soup is 
sufficiently boiled and the grease carefully taken oflf, put in 
the small white onions and a few carrots cut round ; then 
add cloves and allspice; just before you are ready to dish 
the soup, put two teaspoonfuls of brown sugar, to turn it 
darjk. No flour is used. 

OYSTER SOUR 

' Take one hundred oysters, strain them through a cullen- 
der and set the liquor to boil ; when the scum has all risen 
and been taken off", add two quarts of water, a tablespoon- 
fiil of butter, one pint of rich milk or cream, mace, nutmeg, 
pepper and salt to the taste ; boil these ingredients together, 
and just before serving up, throw in the oysters. If the 
soup be too thin, stir in a little wheat flour a few minutes 
before serving up. 

OYSTER SOUP FOR SIX PERSONS. 

Strain and drain two quarts of oysters ; if you have less 
than a quart of liquor, make up that amount with water ; 
add a handful of chopped ham, fat and lean, a few blades of 
mace, one-fourth of a large onion ; salt and pepper to taste ; 
boil one hour, then strain; make a tablespoonful of flour 
and a quarter pound of butter into a soft paste ; set aside ; 
put oysters into liquor, give them 8 or 10 minutes to plump 
up, then stir in the paste, and leave until dinner is ready ; 
put the soup on again until it comes to a boil ; add a pint 
each of milk and cream ; stir all the time until it boils again, 
then dish and serve immediately. 

OYSTER SOUP. 

Take 2 quarts of oysters with the liquor ; put 3 quarts of 
water, 8 slices of lean ham, and 2 onions; boil this down to 
half the quantity ; then run it through a cullender, and put 
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the liquor alone back into the pot and let it come just to a 
boil ; while the oysters are boiling, beat up the yolks of 6 
eggs with 4 tablepoonfuls of wheat flour and 1 pint of rich 
milk; stir this into the oyster liquor, after it has been 
strained and made boiling hot ; add a quart of raw oysters 
and let the whole thicken a little on the fire ; add then 1 
teaspoonful of white pepper and a half of grated nutmeg. 

OYSTER SOUP, 

Three pints of large, fresh oysters, 2 tablespoonfuls of 
butter, rolled in flour, a bunch of sweet herbs, a saucer full 
of chopped celery, a quart of rich milk, pepper to your taste. 
As soon as the ingredients boil, take out the herbs and put 
in the oysters just before you send it to table. Boiling 
them a long time in the soup will shrivel them and destroy 
the flavor. The liqiior must be taken from the 3 pints of 
oysters, strained, and set on the fire to make the soup. 

MRS. COOLIDGE'S OYSTER SOUP. 

Strain the liquor from 1^ pints of oysters, into a sauce- 
pan, with i pint of milk, 1 pint of water ; add 3 soft crack* 
ers, pounded fine, a little pepper, mace, butter the size of an 
egg, small onion, and celery chopped fine, if you have it ; 
boil all together a few minutes, add the oysters and let it 
boil up once. Serve immediately. 

OKRA SOUP. 

Take 1 gallon of water, let it boil ; put into it 4 handfuls of 
cut okra, half an hour after, put in a handful of lima beans, 3 
cymblins and a small piece of fresh meat or fowl, which 
is better than anything else, except beef or veal ; then before 
you take up the soup, put in 5 tomatoes cut in slices ; when 
all are well boiled and mixed together, take butter rolled in 
flour, but not to make the soup too thick ; season with pep- 
per and salt. Make it in a stone vessel and stir it with a 
wooden spoon. Put your soup on early, that it may sim- 
fner on the fire. 
2 
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OKRA SOUP. 

Cut up in small pieces a quarter of a peck of okra, skin one- 
half a peck of potatoes, and put them with a shin or leg of 
beef, into 10 quarts of cold water ; boil it gently for 7 hours, 
skimming if well. Season with cayenne or black pepper 
and salt. 

OKRA SOUP. 

Cut up in fine slices two soup plates of okra, and put into 
a soup pot with 5 quarts of water and a little salt, at 10 
o'clock ; at 11 o'clock put your meat into the soup pot ; at 
12 o'clock peel a soup plate and a half of tomatoes, and 
after straining them through a cullender throw them into 
the soup pot ; then season with pepper and salt. Allow all 
the ingredients to boil till 3 o'clock, when it is fit to be 
served up. ^ 

NEW ORLEANS GUMBO. 

Take a turkey or fowl, cut it up with a piece of fresh 
beef; put them in a pot with a little lard, an onion, and 
water sufficient to cook the meat ; after they have become 
soft, add 100 oysters with their liquor ; season to your taste. 
Just before taking up the soup, warm it until it becomes 
mucilaginous, and add two spoonfuls of pulverized fillet. 

CALF'S HEAD SOUP. 

Clean thoroughly ; remove the eyes, teeth, a^nd nose bone, 
making the skin smooth and white as possible. Clean the 
liver, lights, feet and heart ; put all these into an iron pot ; 
cover with water and add salt enough to make the scum rise, 
about 2 tablespoonfuls ; boil all until the meat cleaves from 
the scull bone, and the liver is tender to the touch of the 
fork ; put the meat in a separate pot, cover with water and 
boil until the meat slips from the bone ; the feet require so 
much more boiling than the head, that it is necessary to 
boil them separately. Fish out the head with a long skim- 
mer, then pour out the liquor ; wash the pot and strain the 



CREOLB COOKERY BOOK. 11 

whole through a hair sieve into the pot ; separate the head 
from the bone, cut it into pieces of proper size to give each 
person; divide the feet and liver also, and put into the 
strained liquor with 6 very small onions, minced very fine, i 
coffee cup of very finely sifted sweet marjoram, 1^ teaspoons 
black pepper, 1^ ditto red, 2 tablespoons salt, small one of 
mace (powdered), 2 nutmegs, i tablespoon of cloves, 3 
ditto of butter mixed with 8 of flour, nicely browned, 4 
pounds of crackers, 1 pint wine, and a bottle of claret for 
company. Let the whole simmer slowly till dinner time, 6 
or 8 eggs, cut up, and put in as it goes to table, with small 
pieces of fresh lemon. — Mrs. Ames. 

BALLS FOR MRS. AMES' CALF'S HEAD SOUP. 
One-half pound beef or veal put in chopping tray with 2 
slices of salt pork an inch thick ; add some of the lights and 
liver, 6 small onions, 1^ large tablespoonfuls of sweet mar- 
joram, 1 nutmeg, 1 teaspoon black pepper, 1 desertspoon 
powdered mace, same of cloves^ 8 eggs, 3 sifted crackers, ^ 
gill of wine, butter the size of an egg, and 2 tablespoons 
salt ; mix all well together, roll the balls in flour, and fry 
slowly in lard. 

LAMB'S HEAD SOUP. 

Prepare the head, and put to it 2 quarts of water ; boil it 
until the head becomes so tender that the bones may be 
taken out. Then cut it into small pieces and put them 
back into the pot ; cut up, also, into small pieces, half of the 
heart and liver, and add them ; season with pepper, salt, a 
little onion (chopped), a few herbs, turnip, carrot and cel- 
ery; boil all together over a slow fire for several hours, 
skimming well. If the water boils away too much add 
more, which must be boiling. 
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TERRAPINS. 

Select large, fat, thick bodies (females are best), put them 
whole into water that is boiling hard, add a little salt, and 
let them boil until done, then take off the shells, extract the 
meat, and carefully remove the sand-bags, gall and entrails, 
cut the meat into pieces, put in stew pan with eggs, and 
suflBcient fresh butter to stew well ; let it stew until quite 
hot, keeping the pan carefully covered and shaking it over 
the fire. Make a sauce of beaten yolks of eggs highly fla- 
vored with sherry or madeira, powdered nutmeg and mace, 
and a few lumps of butter. Stir this well over the fire until 
it comes almost to a boil, and serve separately if you prefer. 
A variation of this receipt says, simply add a small lump 
of liquorice about the size of a 5 cent piece. Serve very 
hot. 

TERRAPIN PIES. 

Take 1 large or 4 small terrapins, and after they have been 
opened, etc., have the meat well chopped, and add to it half 
a pound of butter, 6 eggs, allspice, mace, pepper, salt, and a 
small quantity of eschalot ; also 2 or 3 slices of bread which 
have been soaked and mashed smooth; stir these well to- 
gether. Have the shells washed, put the mixture into them 
and bake a light brown. 

TO DRESS TURTLE STEAKS. 

The steaks are taken from the thick part of the turtle 
fins; season them with pepper, salt and mace; flour them, 
and fry in butter and lard mixed together. When fried 
pour a little water over them and let them simmer for a 
quarter of an hour. Just before serving squeeze a lemon 
over the steaks. 
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CLAM PIE. 

One full quart of clams after they are opened and the 
shells taken ofi, chop them quite fine, add 2 tablespoonfuls 
of butter and a cofiiee cup of cream ; season with pepper and 
salt and bake it in a rich paste. 

CLAM FRITTERS. 

Strain the clams from the juice. Cut the clams fine, beat 
up 3 eggs very light, stir in the clams, cut up the parsley 
with a little salt and pepper, grate some nutmeg, and add 
these to the clams ; then stir in 1 pint of cream, and slowly 
dredge in some flour until it is of the consistency of fritters ; 
then have the pan hot and put in half butter and half lard, 
as in frying oysters, let it boil and drop in a spoonful of the 
fritter batter. Serve hot. They are very nice for breakfast. 

CLAM CHOWDER. 

Put into boiling water from 50 to 100 small clams, and 
when all their shells have opened, take them out and ex- 
tract all the hard part and throw it away. Slice thin as 
much salt pork as will produce half a pint of liquid or 
gravy. Take out all the pork, leaving the liquid in the pot ; 
add to it a layer of clams, then a layer of biscuits soaked 
in milk or warm water. Next another layer of clams, then 
another layer of soaked biscuits. Then more clams, sea- 
soned with pepper and mace. If there is no objection to 
onions, add three or more, boiled and sliced. Also some nice 
potatoes, boiled, peeled and cut very fine. Cover the whole 
with a nice paste, and bake it in an iron oven. 

TO PICKLE SHRIMPS. 

Pick the shrimps and rinse them well in salt and water ; 
take two parts of strong vinegar and one of water, add a few 
allspice, and boil this pickle ; pour it hot over the shrimps. 
If the shrimps are to be sent to a distance, the pickle should 
be boiled again, adding a little more vinegar with a few 
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tablespoonfuls of sweet oil ; they must be entirely covered 
with the pickle; a paper wet with brandy should be 
placed over the top. They will thus keep a long time. 

BAKED SHRIMPS. 

Butter Well a deep dish, upon which place a thick layer 
of pounded biscuits, having picked and boiled your shrimps ; 
put a layer of stewed tomatoes, with a little butter, peppet* 
and salt, then add a thinner layer of beat biscuits and an- 
other of shrimps, and so on till 3 or 4 layers of both are put 
in the dish ; the last layer must be of biscuits ; bake quite 
brown. 

TO DRESS SHRIMPS IN TOMATO CATSUP. 

Boil your shrimps, pick and put them into an a la braise 
dish; add two tablespoonfuls of catsup, and one of butter, 
to every half pint of shrimps ; salt, red and black pepper to 
your taste. 

TO DRESS SHRIMPS. 

To every half pint of shrimps, put a tablespoonful of but- 
ter, adding a little salt, black and red pepper; when the 
gravy becomes of a pinkish hue, it is sufficiently cooked ; 
stew over a slow fire till perfectly done. 

A NICE WAY TO SERVE CRABS. 

One dozen crabs, one pound bread crumbs, two table- 
spoons of butter, one full teaspoon of salt, half teaspoon 
black pepper, slice of onion, chopped very fine, half table- 
spoon chopped parsley, a pinch of thyme and one egg ; boil 
the crabs five minutes, pick and chop them, adding all the 
ingredients, and shape in forms of mutton chops, and roll 
in the beaten egg ; stick in a claw ; put in a frying pan three 
tablespoons of lard ; when boiling, put in the crabs to brown, 
which they will do in three minutes. Serve in a round dish 
with claws in the center. 
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STUFFED CRABS. 

Boil two dozen ; pick out all the meat, chop the yolks of 
two hard boiled eggs, some thyme, parsley and onion, 
(slightly fried in butter) lump of butter size of a hen's egg, 
and mix well. Before putting back in shell, add a little 
black pepper, (also cayenne) sprinkle over with bread 
crumbs ; put a bit of butter on top. Bake them brown. 

' STUFFED CRABS. 

Boil for a few moments one dozen crabs, crack and pick 
out all of the meat ; to this meat, add one-third as much 
grated crackers, one onien chopped fine, a little parsley, 
pepper and salt, four tablespoons of butter ; mix well ; with 
them, add one egg ; mix again, then add the juice of one 
lemon, with a good sized tomato } fill the shells with the 
mixture ; bake about half hour before serving ; grate over 
them some toasted bread crumbs. 

STEWED CRABS. 

Take 3 or 4 crabs, pick the meat out of the body and 
claws ; take care that no spongy part be left among it, or 
any of the shell. Put this meat into a stew pan with a lit- 
tle white wine, some pepper and salt, and a little grated 
nutmeg ; heat all this together and put in some crumbs of 
bread, the yolks of 2 eggs (beat up), and 1 spoonful of vin- 
egar; stir all well together; make some toasted sippets, 
lay them on a plate and pour in the crabs. Serve it up hot. 

PICKLED OYSTERS. 

Boil the oysters till quite done, in their own liquor, with as 
much mace and pepper as will season them ; pour ofi and 
strain the liquor and vinegar sufficient to cover the oysters ; 
having first stirred in salt to your taste. 

TO DRESS OYSTERS IN CREAM. 

To 1 quart of oysters, after draining them, add i a pint 
of sweet cream, a tablespoonful of butter, salt and black 
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and red pepper ; place the whole in an a la braise dish ; 
when nearly done, thicken it with wheat flour and serve it 
up hot. 

FRIED OYSTERS. 

Take 100. oysters, dry them in a coarse towel ; beat very 
light the yolk of 4 eggs ; add some bread crumbs or pow- 
dered biscuit, pepper, salt and a little mace; stir these 
well together, and dip your oysters into the mixture ; fry 
them in boiling butter till they become a light brown. 
Corn meal may be substituted for the bread or biscuit. 

TO STEW OYSTERS. 

To 1 peck of oysters, put ^ pound of butter ; let the oys- 
ters boil until they look plump : then add wine and thick- 
ening to your taste. When you put them in the tureen 
grate a little nutmeg on the top. 

STEWED OYSTERS. 

Put 1 quart of oysters with their liquor into a chopping 
dish or stew pan ; crumble in a slice of stale bread, table- 
spoonful of butter, pepper and salt to your taste ; stew from 
ten to fifteen minutes. The addition of a little celery cut 
up is a great improvement. 

EPICUREAN OYSTERS. 

Take 3 tablespoonfuls of butter, one of strong, dry mus- 
tard ; put them in a chopping dish ; add pepper and salt ; 
when they commence boiling put in one-half pint of oysters 
without the liquor ; have a hot dish in readiness. Take out 
the oysters with a fork when cooked, and continue to re- 
place them until all are done. 

SCOLLOPED OYSTERS. 

Toast several slices of bread quite brown, and butter them 
on both sides; take a baking dish and put the toast around 
the sides ; pour the oysters into the dish and season to your 
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taste, with butter, pepper and salt ; adding mace or cloves ; 
crumb bread on the top of the oysters, and bake with quick 
heat for 15 minutes. 

STEWED OYSTERS (VERY DELICATE). 

Strain 3 pints of oysters through a cullender, and put in 
a clean saucepan 1 pint of rich cream ; mix 1 teaspoonful 
of flour and 1 tablespoonful butter together ; when mixed 
and the cream begins to heat, stir in the flour and butter 
slowly ; let it simmer for a few minutes, then add the oysters ; 
cook them ten minutes and dish hot for table. 

OYSTER SAUSAGE. 

Chop a pint of oysters with a quarter of a pound of veal 
and a quarter of a pound of suet, and some bread crumbs ; 
add one egg and a little flour ; season with salt and pepper ; 
pound them in a mortar. Fry in small cakes. 

COOKING CRABS. 

Hard crabs should be cooked, immediately after they are 
caught, in ah iron pot. To 2 dozen crabs add a pint of 
water, a pint of vinegar, 2 tablespoonfuls of salt; after the 
mixture boils, put the crabs in with a cloth over them, ex- 
cluding the air. Let theni boil from 12 to 15 minutes. 

BAKED CLAMS. 

Chop the clams fine, and mix with them 1 ounce of pow- 
dered mace and nutmeg ; butter the sides and bottom of a 
large, deep dish, arid cover the bottom with a layer of grated 
bread crumbs ; over this scatter some very small bits of the 
best fresh butter; then add a thick layer of the chopped 
clams, next another layer of grated bread crumbs, and 
small bifs of butter, then a layer of clams, and so on till the 
dish is full, finishing at the top with a layer of crumbs, 
butter and salt 
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TO BATTER OYSTERS. 
Make a light batter of 8 eggs, a dessertspoonful of but- 
ter, a little wheat floury pepper and salt to the taste ; 
drain the oysters from the liquor, and 'stir them into the 
batter ; then drop the mixture from a ladle into boiling lard ; 
and let the fritters cook until they are of a rich brown. 
This batter is sufficient for a quart of oysters. 

PICKLED OYSTERS. 

Be careful to save the liquor when opening the oysters, 
and scald them in it ; take them out of the liquor, and to 1^ 
pints of it add 2 pints of vinegar, with allspice and mace ; 
boil these ingredients together for i hour, * and when cold 
pour it over the oysters. 

STEWED OYSTERS (FRENCH). 

Drain the juice from 100 first-rate oysters ; pour the juice 
into a saucepan ; let it slowly simmer ; skim it very care- 
fully ; then rub the yolks of 3 hard boiled eggs and 1 large 
tablespoonful of flour well together, and stir this into the 
juice ; add small pieces of butter, a teaspoonful of salt and 
i of allspice, a very little cayenne, and the juice of a large 
fresh lemon ; let this simmer for 10 minutes, and just be- 
fore dishing add the oysters. 

SCALLOPED OYSTERS. 

Scald 1 quart of oysters in their own liquor, and drain 
tliem; butter a pan, sprinkle powdered bread crumbs or 
crackers well over the bottom and sides ; put a layer of oys- 
ters, then of bread crumbs ; next, small pieces of butter, a 
few whole allspice and pepper corns, a very little mace ; 
and so on, until the pan is full ; cover last with crumbs ; add 
small glass of cooking Maderia. Bake i hour. 

OYSTER PIE. 
Put a rich puff paste, and lay oysters over the bottom of 
the dish ; boil some eggs hard, and put 2 or 3 pieces with 
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butter, mace, salt and pepper; shake in a little flour; then 
more oysters and eggs, till the dish is full ; cover with a 
crust and bake. 

PRIED OYSTERS. 

Wash them clean ; beat up an egg ; dip each oyster into 
the egg, and roll it in sifted cracker ; and fry in butter. 

FRIED OYSTERS. 

Choose the largest and finest oysters ; beat the yolks of 3 
or 4 eggs ; and mix with them grated bread and a small 
quantity of grated nutmeg, mace, and a little salt ; having 
stirred this batter well, dip the oysters into it; and fry them 
in lard, till they are of a light brown color ; take care not to ^^ 

do them too much. Serve them up hot. 

SCALLOPED OYSTERS. 

Take the oysters from their liquor; place them in the 
bottom of a dish or pan; cover them with bread crumbs, 
butter, pepper and salt ; then add another layer of oysters, 
then the bread crumbs, etc ; continue this till the dish is 
full; cover the top either with grated crackers or small 
champion biscuit. Bake about 30 minutes ; and serve with 
slices of ham. , 

SHRIMP PIE. 

Have a large plate of picked shrimp; then take 2 large * 

slices of bread, cut off the crust, and make the crumb into a 
paste with 2 glasses of wine and 1 large spoonful of butter, 
add as much pepper, salt, nutmeg and mace, as you like ; 
mix the shrimps with the bread, and bake in a dish or 
shells. The wine may be omitted and the bread grated 
instead. 
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FRENCH FISH. 

Have ready a boiled fish (you can use the remains of a 
fish) ; pick all from the bones, and have ready the following 
sauces : Put in stewpan 1 ounce of flour, to which add, by 
degrees, a quart of milk, mixing it very smoothly ; then 
add 2 small peeled onions, a little parsley, a bay leaf, a sprig 
of thyme, tied together, a little grated nutmeg, teaspoonful 
of salt, ditto of pepper ; place over fire ; stir in i pound 
fresh butter, and pass it through a sieve ; lay a little on the 
bottom of your dish ; then a layer of the fish ; season lightly 
with white pepper and salt ; then another layer of the sauce, 
until the fish is used up ; finishing with sauce. 

BAKED FISH. 

Take a large fish, weighing 5 pounds, or more; scue the 
sides, and brown in a frying pan with a little sweet lard ; 
pound fine 24 or 30 cloves, a little mace, a tablespoonful of 
salt, a small teaspoonful of cayenne, 2 ditto of black pepper, 
12 balls of butter about the size of a walnut, each rolled in 
flour, 2 handfuls of chopped onion, 1 ditto of parsley, 1 of 
bread crumbs ; fill the fish and sew up ; rub over the out- 
side with egg, and cover with remainder of dressing ; put 
some slices of pork in the pan (if it has not been browned 
first) ; put the fish on, and set in the oven till brown ; then 
add i pint of water, and bake 2 hours; basting it; 15 
minutes before taking up, add ^ pint red wine. A few oys- 
ters with their liquor will improve it; also shrimps or 
tomatoes, mushrooms and truffles. 

TO STEW RED PISH. 

Have the scales well taken from the fish, well washed and 
wiped dry, put the fish into the pan and half fry it ; put 1 
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teaspoonful of mace, 1 of allspice, and ^ of a spoonful of 
cloves, 1 onion, a handful of parsley; chop them very fine 
together ; 1 teacup of wine, and as much water as you think 
sufficient for the gravy ; 1 large spoonful of butter, add 3 of 
flour to it ; rub the butter and flour well together, then add 
warm water to thin it, then add all the ingredients. When 
ready to stew the fish, put it on the strainer, and then in the 
kettle, pour the gravy over it^ stew it half an hour ; then dish 
it for the table. 

BOILED TROUT. 

Buy large fresh spots, clean very nicely, wash them well, 
sprinkle well with salt, boil them for 15 minutes ; when done, 
send in on a drainer, with boiled parsley over them. Use 
melted butter and catsup as a dressing. 

BROILED MACKEREL. 

Soak a No. 1 salted mackerel over night, and wipe it dry 
in the morning; have ready some clear, bright coals, heat 
and grease the gridiron, and lay the mackerel on it with the 
flesh side down ; when cooked turn it, by placing a dish on 
it, then slip the skin side on the gridiron. Butter it and 
serve up hot. 

FRIED COD PISH. 

Cut the fresh cod into slices 1 inch in thickness, and dry 
it in a towel ; have ready bread crumbs, and thQ yolk of an 
egg well beaten ; salt and pepper the fish ; dip each slice first 
in the egg and then in the bread crumbs ; prepare boiling 
lard and lay them into it and fry till a nice brown ; drain off 
all the fat from each slice and serve hot. 

TO BOIL SALMON. 

Put it in a clotl^, and boil a piece of 8 lbs. 1 hour. Lob- 
ster, or parsley sauce, to eat with it, is very nice. 
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TO ROAST A FISH. 
Clean very carefully, trim the tail aiid fins, but do not cut 
them oft ; atuS th^ fish with force meat, or only a piece of 
butter rolled in flour, with a little pepper, salt and matjo- 
ram. Tie a string around the fish, put some water in the 
pan, and raiae the fish from it, put some pounded and sifted 
crackers over, salt it, and baste it often with butter ; add a 
very little onion to the stuffing. For gravy, take what falls 
in the pan, add cloves and red wine. If it does not mix, 
put a little boiling water with it. If not rich enough, make 
it so by browning some flour and butter together and ad- 
ding it to the gravy. 

ROASTED SALMON. 

Take a large piece of fine fresh salmon, cut from the mid- 
dle of the fish, well cleaned and carefully scaled; wipe it 
dry in a clean coarse cloth ; then dredge it with flour, put 
it on the spit, and place it before a clear bright fire. Baste 
it with freBli butter, and roast it well — seeing that it is 
thoroughly done to the bone. This mode of cooking sal- 
mon is very delightful. A salmon-trout may be roasted 
whole. 

FRIED COD FISH. 

Gut the fresh cod into slices about an inch in thickness ; 
and dry it in a towel ; have ready bread crumbs, and the 
yolk of an egg beaten ; salt and pepper the dish ; dip each 
slice first in the egg and then in the bread crumbs ; have 
ready boiling lard ; and lay them in to fry until a nice 
brown ; drain ofl all the fat from each slice, and serve hot. 

FLOUNDERS SATJT£. 
an and trim the fish ; dip them in a coii{>le of eggs 
jusly well beaten ; put 6 table spoonful a of olive oil in 
ng pan ; place over the fire ; when quite hot put in the 
let it remain 5 minutes ; turn over and fry the other 
This is a nice way to cook any flat fish. 
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COLD RED OR OTHER COLD FISH. 

Set the cold fish away with some of the bones ; put these 
bones on to stew, with onions and parsley cut up; make a 
thickening of milk, or cream, flour, the yolks of 1 or 2 
eggs, pepper and salt ; when the onions are done, take out 
the bones, and cut up the fish, as picked crabs ; put it into 
the above gravy, and stew till quite hot; then add the 
above thickening ; (very nice). 

FISH CAKE. 

Take any kind of fish, and cut off the flesh ; put the heads, 
bones, fins, etc., on the fire, with a little water ; season with 
herbs, a little pepper and salt, and stew for gravy ; then 
mince the flesh of the fish fine, and mix it with a third of 
bread, parsley, pepper and salt ; add the white of an egg, 
and a small quantity of melted butter. Form it into the 
shape of a cake, cover it with raspings of bread, and fry it 
a pale brown. ' 

FISH AU GRATIN.. 

• 

Cut ofi the fins, and make an incision in the back ; then 
butter a saucepan, and put into it a teaspoonful of finely 
chopped onions and a wineglassful of white wine; then 
place the fish in the pan, pouring over it 6 tablespoonfuls of 
cullis (see sauces), and sprinkle fine bread crumbs over it, 
and stick a few small pieces of butter about it; put it now 
in a moderate oven for 20 minutes or ^ hour ; carefully 
lift it into the dish in which it is to be served (it should be 

m 

a silver or plated dish), pouring over the following sauce: 
Put into the saucepan 4 tablespoonfuls of stock ; let it boil 
5 minutes, stirring all the time ; add the juice of a lemon, a 
teaspoonful of chopped mushrooms, 1 of minced parsley, and 
1 of Worcestershire or Sultana sauce, a little sugar, cayenne 
pepper, and salt ; beat all together, and pour over the fish ; 
around which put some whole mushrooms and sliced lemon. 
Put it into the oven for i of an hour ; pass the salamander 
over it and serve very hot. — J,- A, R. 
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BAKED PISH A LA CRfiME. 

Boil the fish with salt in the water ; flake oft from the 
bones ; boil 1 quart of cream (or milk), and pour hot on the 
yolks of 4 well beaten eggs; add a bunch of parsley, 1 
onion, and salt ; let it boil up and then strain ; put it on the 
fire again, and when boiling, throw in 3 tablespoonfuls of 
flour, perfectly smooth, and add i pound of butter; butter 
a deep dish, and put a layer of fish, then a layer of sauce, 
putting in fish and sauce, until the dish is firil ; finish ofi 
with bread crumbs. Bake i hour. 

TO STEW FISH. 

Clean the fish well ; and the best method is to put jit in a 
dish and pour vinegar over it ; this will take oft the slime, 
and the scales come off easily ; put some butter into a frying 
pan and make it hot ; then put the fish into the pan and let 
it remain over the fire for 6 minutes more ; then take it out 
and put it into the kettle in which it is to be stewed ; 
sprinkle some flour into the pan ; put it over the fire for 
3 minutes and pour it over the fish ; then take i pound of 
good butter, and roll it well in flour, and put it to the fish, 
adding 2 blades of mace, 10 cloves, a little cinnamon, red 
pepper, and salt, with water sufficient to ke^p it from burn- 
ing ; put it over a slow fire to stew ; when half done, add a 
pint of port wine ; when done, put in a dish, pour the gravy 
over it, and garnish with lemon or horse radish. 

TO DRESS SHEEPHEAD.' 

Take a sheephead 18 or 20 inches long ; put it into a 
pan ; place that in a dutch oven ; add ^ pint of tomato 
catsup, a large spoonful of butteir, i piht of water, salt, 
black and red pepper to suit the taste ; cook it over the 
fire and serve it up with the dressing. Smaller fish may 
be dressed in the same manner ; proportioning the quantity 
to the size of the fish, and using, instead of a dutch oven, 
an a la braise or chafing dish. 
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TO BAKE RED SNAPPER. 

Take a large fish, clean it, cut off the head, and draw the 
entrails through that part, as it must not be cut open. Then 
take the crumbs of stale bread, some onions and parsley 
(chopped), pepper and salt; with this seasoning stuff the 
fish. . Put small lumps of butter all over the dish^ pour in 
water to the depth of 2 inches, sprinkle over it a little flour, 
put the pan in a well heated oven, and bake an hour and a 
half. 

BAKED RED FISH. 

After the fish is well cleaned, take off" the fins and tail ; 
cut it into 4 or 5 parts ; lay in a deep dish some lumps of 
butter, parsley and onions ; chop all very fine with a little 
allspice, then a layer of fish, well seasoned with pepper and 
salt, fiour it, and continue this until the dish is full. Bake 
1 hour. 

TURBOT, HALIBUT AND OTHER FISH, 

A LA CRiiME. 

Boil with salt and separate from bones ; boil 1 quart of 
cream, or milk, with the yolks of 4 eggs beaten in ; add 1 
onion and a bunch of parsley, and when boiled, strain the 
cream, heat again, and when boiling stir in 3 tablespoonfuls 
of flour, perfectly smooth ; add i lb. clarified biXtter (and a 
little more ; if not made with cream) ; butter a deep dish 
and place first a layer of fish, then of sauce, until it is full, 
having a layer of sauce on top; cover with bread crumbs, 
and bake i hour. t 

OOURTBOUILLON OBV RED FISH. 

Sliced red fish of from 2 to 3 or 4 lbs. is best. Rub the fish 
well with butter and roll in flour ; pour over it a large wine- 
glass of boiling vinegar. Place the fish in a stewpan with 
wine enough to cover it ; to which add salt, pepper, a laurel 
4 
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leaf or two, 2 slices of lemon. Let all simmer gently, re- 
move the fish, strain the liquor and pour it over the fish, 
and serve with dish garnished with slices of lemon. For 
simple courtbouillon, use water instead of wine. 

COURTBOUILLON OF ANY SORT OF FISH. 

One pint of water, 1 pint of white wine, 2 ounces of but- 
ter, a large bunch of parsley, 3 leeks, 1 clove of garlic, a 
bunch of thyme, 2 bay leaves, a little basil, all tied together ; 
some slices of onion and carrots, salt and pepper^ Boil the 
fish, or rather let it simmer in the courtbouillon until done ; 
then remove the fish, strain the liquor, place fish in the dish 
and pour liquor over it. Garnish the sides of dish with 
sUces of lemon. 

COURTBOUILLON OF PERCH. 

Perch, 1^ ounces of butter, a little flour, 2 or 8 small 
onions, a small bunch of sweet herbs, and a ^ pint of wine. 
Scale anid clean the fish, place them in a stewpan, with the 
butter rolled in flour, the sweet herbs minced fine, and the 
small onions ; pour over them the white wine and let them 
simmer until cooked enough. Garnish sides of dish with 
thin slices of lemon. 

BROILED FISH. 

.Cut some slices (about 1 inch thick), season with pepper 
and saK ; wrap each piece in half a sheet of white paper, 
well buttered ; twist the ends of the paper and broil them 
over a fire of bright coals for 10 minutes. Serve in the but- 
ter, with drawn tfutter or anchovy sauce. 

SOUR STEW. 

Put into a saucepan a tablespoonful of butter and a sliced 
onion ; let it simmer ; then put in the fish, sliced about an 
inch thick, add boiling water enough to cover the fish. 
Make a sauce of six eggs, four lemons, and a teaspoonfal 
of flour ; add this mixture to the stew when cool. 
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TO POT FISH. 

. Take 1 tablespoonful of salt, 1 of black pepper, and 1 of 
allspice, mix them together and rub the fish, after being 
well cleaned. Put them in a deep dith of a size to suit the 
fish, as the bottom should be covered ; butter the dish before 
putting the fish in, with a bit of butter on the top of each 
fish. Mix walnut pickle vinegar, and if it is very sharp, 
add a little wat^r after the dish is filled. Bake it in a slow 
oven. 
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^M^a^SAUGES 



RAGOUT SOUSE. 

Fry the souse of a light brown ; make in another vessel a 
gravy of a large lump of butter rolled in flqur, with a little 
boiling water ; add to it beaten cloves and allspice, with 1 
glass of Madeira wine. A dozen or two of oysters dressed 
with the souse adds much to its excellence. 

ONION SAUCE. 

Take 1^ dozen onions, boil them till quite tender, with a 
little salt in the water ; take them out and chop them fine, 
then stew them in a small quantity of sweet cream. 

CELERY SAUCE. 

Mash a bunch of celery ; boil it soft in water ; cut the 
sticks into pieces 2 inches long ; make a* sauce with a pint 
of milk, a spoonful of butter, flour, and salt to the' taste ; 

put the celery in, let it boil up* once, and serve. 

* 

EGG SAUCE. 

Melt 3 tablespoonfuls of butter and stir into it the yolks 
of 4 or 5 eggs, hard boiled, mashed very smooth, with a 
little cayenne pepper and salt. 

WHITE SAUCE FOR VEAL OR LAMB. 

Take ^ a pint of milk, thicken it with flour, a small piece 
of butter, a blade of mace, and grated nutmeg. 

SAUCE PIQUANTE. 

' Mix in a stewpan i of a pint of vinegar, a very little 
pepper and thyme ; boil away to half the quantity ; add 5 
tablespoonfuls of broth or clear gravy ; let that again boil 
away to half, and add a little salt. 
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TOMATO SAUCE. 

^ Scald the tomatoes and rub them through the sieve ; to 1 
pint of juice, add a spoonful of butter, a little salt and pep- 
per, 2 eggs, well beaten, a small handful of bread crumbs, 
soaked in a teacup of milk, and 1 onion thinly sliced ; stew 
over a slow fire for 1 or 2 hours. 

MAYONNAISE. 

The yolk of 1 raw egg, a teaspoonful of made mustard, and | 
a teaspoonful of salt ; the mustard and salt to be well rubbed 
together ; then add the egg ; pour on very slowly the sweet 
oil, rubbing hard all the time, till as much is made as is 
wanted ; then add a tablespoonful of vinegar ; when these 
ingredients are mixed, they should look perfectly smooth ; 
if it curdles, add a little more mustard or a little vinegar. 
With shrimps or oysters, a little red pepper rubbed in is an 
improvement. 

FISH SAUCE. 






Take 1 pound of anchovies, 1 pint of port wine, J pint of 
strong Vinegar, 1 onion, a few cloves, a little allspice and 
whole pepper, a few blades of mace, a handful of thyme, 
green or dried, I large lemon, sliced with the skin ; put all j. ^ *^ 

ithese ingredients into a saucepan, cover close, and stew ' 

gently until the anchovies . are dissolved ; then strain and « 
bottle for use. 

WHITE SAUCE. 

Take i a pint of milk ; thicken it with a little flout, a 
piece of butter, a blade of mace, and grated nutmeg. 

WHITE SAUCE FOR FOWLS. 

Melt, in a teacupful of milk, 1 large spoonful of butter 
kneaded in flour ; beat up the yolk of an egg with a tea- 
spoonful of cream ; stir it into the butter and heat it over 
th^ fire, stirring it constantly. Chopped parsley improves 
the sauce. 
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OYSTER SAUCE FOR BOILED FOWL OR TURKEY. 
Put into a stewpan, with their liquor, 2 dozen large 
oysters and a little water ; when it boils, take out the oys- 
ters with a silver spoon, and drain them on a hair sieve ; let 
the liquor settle, and pour it oflf from the sediment ; put it 
into a stewpan with 1 or 2 spoonfuls of flour, and 2 ounces 
of fresh butter ; let it stand until the flour is a little fried, 
and then add the liquor, which must be made quite hot. 

EGG SAUCE. 

Melt 3 tablespoonfiils of butter, and stir into it the yolks 
of 5 hard boiled eggs ; mash very smooth ; add, also, a little 
cayenne pepper and salt. 

EGG SAUCE. 

Just before serving the chickens, take i a pint of the 

chicken water ; stew into it a dessertspoonful of butter, a 

tablespoonful of flour, and a little salt ; set it on the .fire 

« and let it thicken ; stirring all the time ; then add 4 or 6 

hard boiled eggs, chopped fine. 

OYSTER SAUCE. 

When the oysters are opened, take care of all the liquor, 
and boil them in it ; then take the oysters out and put to 
the liquor 3 or 4 blades of mace ; add to it some melted 
butter, with thick cream, or rich milk ; put in the oysters 
and give them a boil ; when that is done take them ofi the 
fire. 

A CREAM SAUCE FOR FILLET. 

Pour a can of mushrooms through a cullender, to drain 
them well ; put them in a clean wooden bowl, and with a 
vegetable mincer, mince them as fine as you can ; add a 
sm«ill box of truffles, well drained and minced ; drain the 
juice of i of a small lemon over them ; put 2 large table^ 
spoonfuls of butter in a saucepan ; when quite hot, stir in 1 
large tablespoon of flaiar ; have a small teaspoon of eschallot 
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or OBion, minced extremely fine, which stir in the butter and 
flour ; stir it all the time to keep from burning, and let it 
remain long enough on the fire to take a golden color ; then 
pour slowly in f of a teacup of rich sweet milk ; let this mix 
thoroughly, stirring all the time, for about 5 minutes, to 
prevent lumping; add to the sauce the minced mushrooms 
and truffles, and let all simmer together for a few minutes ; 
season this highly with cayenne pepper and salt ; the sauce 
should be quite pasty before the mushrooms are added. 
This sauce should be made quite thick, and can be made 
early in the day ; and when wanted, place the vessel in 
one of boiling water, to get well heated. Last of all, add 
the juice of the other J of the lemon. — Mrs. R. Pritckard. 

BROWN EOrX. 
Melt some butter very slowly ; stir into it browned fiour 
till it is a fine, even brown ; add as much to the butter as 
will make it the thickness of paste, stirring well with a 
wooden spoon for fifteen or twenty minutes, till it is of a 
yellowish brown color. Great care must be taken, for if the 
fire is too hot, it will become bitter and unfit for use. When 
cold it should be thick enough to cut with a knife. 

WHITE ROUX. 

Melt some good butter slowly, and stir into it sifted flour 

till it is like thin, firm paste ; stir it well over a slow fire for 

a quarter of an hour, (but do not let it brown). Pour into 

a jar and keep for use. 

CULLIS. 
Put 6 lbs. of lean veal, cut in slices, and 2 lbs. of lean 
bam into a stewpan, with 2 ounces butter; a handful of 
chopped mushrooms, 3 onions, one carrot, a bunch of sweet 
herbs, the rind of a lemon, and ^ teaspoon of mixed allspice, 
mace and cloves. Let it just brown at the bottom and add 
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4 quarts of stock ; and ]et it boil 3 or 4 hours ; strain it off, 
thicken with brown roux, and boil it well for ten minutes, 
stirring all the time ; then pass through a tamise. 

TOMATO SAUCE. 

Peel and slice 12 tomatoes, picking out the seed ; add 3 
pounded crackers, and pepper and salt to your taste ; stew 
twenty "minutes. 

SAUCE FLAMANDE. 

Put 4 yolks of eggs beaten, juice of ^ a lemon, a little 
grated nutmeg (to season, not enough to be detected), a ta- 
blespoonful of vinegar, and a good sized piece of butter, 
into a saucepan ; set it on a gentle fire, stir well, but do not 
let it boil. 

SAUCE TARTAR. 

Mash the yolk of a hard boiled egg ; add the yolks of 2 
raw ones, with salt and pepper ; mix with a wooden spoon, 
dropping slowly a pint of oil, and moisten with tarragon 
vinegar (to taste), but keep it thick ; then add a tablespoon- 
ful of chopped gherkins, i ditto of chopped capers, ditto 
of eschallots and parsley, 2 of French mustard, a. very little 
cayenne pepper, and sugar, andi more salt, if required. 

VENISON SAUCE. 

The trimmings of the venison (^ lb. of meat) to } pint 
of water; boil, with a tablespoonful of whole cloves, down 
to 1 pint ; strain, and add i tumbler of currant jelly, ditto 
of claret, i lb. of butter and flour rubbed together, i table- 
spoon of ground cinnamon, or mace, a little black pepper, 
and salt, if your taste requires. 

SALMI OF DUCKS, VENISON OR BIRDS. 

Put into the saucepan 1 tablespoonful of butter, stirring 
in 2 tablespoonfuls of flour, letting it melt without brown- 
ing ; add a cup of soup broth, 2 whole leeks, carrots, a little 
thyme and parsley, pepper and salt. Let it boil for half an 
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hour ; withdraw the vegetables, put in the pieces of game, 
and let simmer until done ; then add a cup of claret wine, 
and juice of ^ a lemon. Have ready, some fried pieces of 
bread cut into diamonds, lay them around the dish, put in 
the game in the middle, pour the sauce over the whole. 
Garnish the dish with slices X)f lemon. This amount of 
sauce will answer for two ducks. 

CREAM SAUCE. 

Boil 1\ pints of rich cream with 4 tablespoonfuls of pow- 
dered sugar, some powdered nutmeg, and a dozen bitter 
almonds, slightly broken up, or a dozen peach leaves; 
when boiled, take it off the fire and strain it. If it is to be 
eaten with boiled pudding or with dumplings, send it to 
table hot. But let it get cold, if you intend it as an accom- 
paniment to fruit pies or tarts. 

APPLE SAUCE FOR ROASTED GOOSE. 

Pare, core, and slice some fine apples ; put them into a 
saucepan, with enough water to keep them from burning; 
stew them till quite soft and tender ; mash them to a paste ; 
make them very sweet, adding butter dnd nutmeg. Be care- 
ful not to have the sauce thin and watery, 

HOW TO MAKE CURRY. 

Take an onion of medium size, peel and slice it into a 
saucepan, in which some butter is boiling (just sufficient in 
which to fry the onion) ; let the onion fry till it is of a nice 
light brown color. Next, add a little more than a teaspoon- 
ful of curry powder, and let this fry with the onions about 
half a minute, stirring all the time. Have a breakfast cup- 
ful of gravy, or good stock, and mix upon a plate about a 
teaspoonful of flour, with a small piece, of butter ; when 
quite smooth, incorporate this with the gravy or stock. 
Add this to the onion and curry powder, stirring all the 
5 
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time. Then add one clove, a little Harvy or Worcestershire 
sauce, a little lemon peel (chopped fine) and juice, about a 
teaspoonful of chutney and ^ teaspoonful of anchovy sauce, 
a pinch of ground mace, and salt to taste. Let this sauce 
simmer on the fire for about two hours or longer, and then 
add about a dessertspoonful of milk or cream (after this is 
added it must not boil, or it will curdle). Have the meat, 
chicken, or vegetable that is to be curried, ready cooked and 
cut into convenient pieces, put it into the curry sauce for 
about five minutes, heat thoroughly, but do not boil, and 
serve with rice, boiled, in a separate dish, and handed 
around before the curry. Chutney ipay be taken with the 
curry. 
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WILD DUCKS OR TEAL. 

You must be particular in not roasting these birds too 
much ; a duck, about 15 minutes with a good fire ; baste 
them very frequently. A teal will, of course, take less time, 
but the fire and motion of the spit must be attended to ; 
and when you dish it, draw the knife four times down the 
breast; have ready, a little hot butter, the juice of a lemon, 
cayenne pepper, a little dust of sugar, a glass of port wine ; 
pour it hot over the ducks. 

ROAST FOWLS. 
If nicely trussed, make a stuffing of butter and some 
pepper; drj' up the butter with a few bread crumbs; baste 
it well ; add flour and salt before you take it from the fire. 
It is very nice to stufi the fowl with good sausage meat, 
truffles, or chestnuts. 

ROAST FOWL. 

Clean the fowl thoroughly ; roast it 20 minutes, unless a 
very fine one ; it will then take 3 quarters of an hour ; serve 
with bread sauce, or parsley and butter ; egg sauce is some- 
times sent to table with it. If a small lump of butter, well 
covered with black pepper, is placed within the fowl previ- 
ous to roasting, it will be found to improve the fowl, by re- 
moving the dryness which is met with in the back and side 
bones. 

TO STEW PARTRIDGES. 

After trussing the partridges, stuff them with force meat ; 
then rub a lump of butter in pepper, salt, and powdered 
mace, and put it into the bodies; sew them up, and after 
dredging them with fine flour, fry them in butter, of a lights 
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brown ; then put them in a stewpan with gravy sufficient 
to cover them ; 2 spoonfuls of lemon pickle or anchovy, a 
quarter of a lemon sliced, and a sprig of sweet marjoram ; 
cover them closely, and stew them for about ^ hour. If 
necessary, thicken the gravy. 

BROWN PRICASEE. 

The beef or veal is to be chopped very fine ; take out all 
the stringy parts ; season it with pepper, salt and a little 
ginger; beat up 4 eggs very light; a large plateful of stale 
bread ; make them in balls ; roll them in flour and fry them ; 
then take 2 tablespoonfuls of flour, mixed with cold water ; 
put some seasoning and hot water into the frying pan ; after 
it has boiled throw it over the balls and let it stew about 15 
minutes before dishing them in tomato or walnut catsup. 
To the 4 eggs, take S lbs. of veal and full i of bread. 

STEWED DUCKS. 

Truss the ducks and stuff them with bread, butter and 
onions : place then with lard in a frying pan ; have prepared 
in an iron pot slips of bacon, giblets, water, pepper, salt, a 
little mace or cloves, if you like it ; put in the ducks and let 
them stew gently, but constantly, for 2 hours; then add 
lemon juice or lemon pickle. Flour the ducks each time 
that you turn them in the pot. Thicken with butter rolled 
in flour. This receipt is for large ducks ; those not grown 
require less time. 

STEWED PIGEONS. 

Season the pigeons with salt, pepper, cloves, mace and 
sweet herbs ; wrap this seasoning up in a piece of butter and 
put in and stuff them ; tie up the neck and vent, and half 
roast them ; then put them in the saucepan, with 1 quart 
of good gravy, a little white wine, some picked mushrooms, 
pepper corns, a slice of onion, and some pickled oysters ; 
stew all together till sufficiently done ; then thicken it with 
butter and the yolk of.l egg; garnish with lemons. 
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STEWED RA?iBITS OR DUCKS. 

Take 2 rabbits, put 2 or 3 onions, 1 bunch of parsley, in 
with them, and half boil them and cut them inpieces/as for 
a fricasee ; take the onions, parsley and the liver, cut it 
small ; take 6 spoonfuls of claret wine, 3 of vinegar, and dis- 
solve 2 or 3 anchovies into it ; put all this in the stewpan 
with i lb. of fresh butter worked up with flour ; thicken it 
and serve it up. Ducks done in the same way are very 
nice. 

DUCKS A LA MODE. 

Take 2 fine ducks, cut them into quarters, fry them in 
butter a little brown ; pour ofl all the fat and throw a little 
flour over them ; add ^ pint of good gravy, i of a pint of 
red wine, 2 eschallots, 1 anchovy and a few sweet herbs ; cover 
them close ; let them stew 15 minutes ; take out the herbs ; 
skim ofl the grease and let the sauce be as thick as cream ; 
send it to table ; garnish it with lemon. 

ROAST DUCKS. 

Ducks should be well plucked without tearing the skin, 
all the plugs being removed, clean the inside thoroughly 
with a little warm water, and stufl them with bread and 
butter, onion, sage, pepper and salt; roast them before a 
brisk fire, but not too close ; baste very frequently ; they 
will take from i hour to 1 hour, much depends on the age 
and size ; when the breast plumps, they will be done ; serve 
them with a rich brown gravy. 

BOILED DUCKS. 

Clean and pluck them, let the skin be preserved from 
rents ; salt them for 30 hours previous to cooking ; flour a 
clean white cloth and boil them in It. A moderate sized 
4uck will take about 1 hour's boiling ; make a rich onion 
sauce with milk, and send it to table with the duck. When 
the duck is boiled fresh it may be stufied as for roasting 
and served with the same description of gravy. 
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TO HASH DUCKS. 

The same receipt may be followed as for hashing fowl 
and game, with the exception that it will not require as 
much time to stew. 

TO STEW DUCKS. 

There is a difference between a stewed duck and stewed 
duck, and it is not the a alone ; in the one case the duck is 
stewed whole, and in the other in pieces. To stew a duck, 
or ducks, they should be roasted for 20 minutes, and then 
placed in a stewpan with an onion, cut in slices, a little 
sage and mint and sweet herbs chopped fine, and about a 
pint of good beef gravy, seasoned with pepper and salt ; let 
it stew gently for 20 minutes ; take out the duck carefuU}' 
and keep it warm ; strain the gravy ; pour it into a clean 
stewpan, and add to it, when well heated, the duck and a 
quart of green peas; let it simmer for a half hour ; then add 
a little flour ani butter, a glass of port wine, and send to 
table, with the peas in the same dish as the* duck. 

STEWED DUCK. 

The ducks should be cut into joints and laid into a stew- 
pan with a pint of good gravy ; let it come to a boil ; as the 
scum rises, remove it; season with salt and cayenne; let it 
stew gently three-quarters of an hour ; mix smoothly 2 tea- 
spoonfuls of fine ground rice with a glass of port wine ; stir 
it into the gravy ; let it have 7 or 8 minutes to amalgamate 
with the gravy ; dish and send it to table very hot. 

BATTERED CHICKEN. 

Make a light batter with 3 eggs, a small tablespoonful of 
butter, a little wheat flour, and salt to the taste ; joint the 
chicken, and put them into the batter ; grease the frying 
pan, throw the mixture of chicken and batter into it and 
fry a good brown. This quantity of batter will suffice for 
one pair of chickens. 
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FRIED CHICKEN. 

Having cut up a pair of young chickens, lay them in a 
pan of cold water to extract the blood ; wipe them dry ; sea- 
son with pepper and salt, dredge them with flour, and fry 
them in lard ; both sides should be of a rich brown ; take 
them out of the pan and keep them near the fire ; skim care- 
fully the gravy in which the chickens have been fried, mix 
it with \ pint of cream ; season with a little mace, pepper and 
salt, adding some parsley. 

TO MAKE A FRENCH PILAU. 

Boil a pair of fowls ; when done, take them out and put 
the rice in the same water, first taking out some of the 
liquor ; when the rice is done, butter it well, cover the bot- 
tom of the dish with ^ of it, then put the fowls on it and 
add the remainder of the liquor ; cover the fowls with the 
other \ of the rice, make it smooth, and spread over it 
the yolks of 2 eggs, well beaten ; bake in a moderate oven. 

VoULET A LA EUGENIE. 

Prepare 1 or 2 chickens for boiling ; cover well with water 
and put in a small piece of pork ; boil until the chicken falls 
from the bone ; select the white meat, and mince or mash 
in a mortar until it becomes paste; put in a skillet; place 
this where it will keep warm, and add nearly as much but- 
ter as you have chicken, a little salt, pepper, mace and 
celery seed, if you choose ; boil a small, delicate onion, 
chopped fine ; and mix through it when simmered ; let it.be- 
come quite firm and cold before pressing into jelly jars ; it 
will keep some days in a cool place, and is a good relish for 
lunch or tea. 

WHITE FRICASEE OF CHICKEN. 

Cut a pair of chickens, wash the pieces through 2 or 3 
waters ; lay them in a large pan ; sprinkle slightly with salt 
and fill the pan with boiling water; cover and let the 
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chicken stand in it half an hour ; then put them into a stew- 
pan ; add a few blades of mace, and pepper corns (whole), 
a handful of celery, split thin and chopped fine, and a small 
onion sliced ; pour on cold water and milk in equal quanti- 
ties to cover the chicken ; cover the pan and let them stew 
until quite done and tender ; prepare gravy in a small sauce- 
pan by mixing 2 teaspoons of flour with enough cold water 
to make a batter, stir it quite smooth ; add gradually i pint 
boiling milk, i lb. fresh butter cut in pieces^ set on the fire 
until it comes to a boil and the butter is perfectly mixed ; 
then take off, and while hot, stir in a glass of madeira or 
sherry, a little nutmeg (very little), 4 tablespoons of rich 
cream ; lastly, take chickens out of saucepan, pour oflF the 
liquor, return the chickens and pour the gravy over them ; 
cover the pan closely and set it over a kettle of boiling water 
for 10 minutes ; serve very hot. 

BOILED FOWLS. 

Flour a white cloth and put the fowls in' cold water; let 
them simmer for I of an hour; serve with parsley and but- 
ter, or oysters or celery sauce. 

COLD FOWLS. 

When cold fowl is cut up and served for the table, let it 
be done with a short knife, and with precision ; the slices 
from the breast should be well cut and the whole arranged 
tastefully in the center of the dish, a layer of ham and 
tongue in alternate pieces may be laid around the dish, and 
handsome sprigs of parsley may garnish the dish. 

POTTED PIGEONS. 

First, wash them. For dressing, bread crumbs, plenty of 
sweet marjoram; a little salt, pepper, 1 egg, and either 
chopped pork, or piece of butter (very little) ; stuff and lay 
on their back*s iA\%i pan, put pork about an inch in size on 
breast of each ; throw over them a very little salt, and pow« 
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dered cloves ; cover all thick with flour from dredging box ; 
pour boiling water over the breasts, and cook about 2 hours, 
basting frequently. 

TO DRESS A GOOSE. 

Beat 2 eggs until very light; add a pint of cold water, and 
stir in flour until you have a stiff batter ; when quite smooth 
add salt and pepper to taste, 2 good sized onions, sage, 
cloves, 2 tablespoons of thyme, chopped fine ; put a large 
spoonful of lard and one of butter into pan, and when boil- 
ing stir in the batter, and continue to stir until it becomes 
dry and light. After stuflSng, put the goose in oven with a 
slice of fat bacon, and pint of water ; baste with flour as it 
cooks, adding some water (boiling is best) when necessary. 
If not a mere gosling, it should be first parboiled, mere or 
less, as may be necessary. 

BROILED CHICKENS. 

Split a pair of chickens down the back ; wipe the inside, 
season with pepper and salt ; prepare some beaten yolks of 
eggs and bread crumbs ; dip the outside of the chickens in 
the batter; put them on a gridiron (nicely washed) on a 
bed of bright coals. Lay the chickens on the gridiron, 
with the inside down, broiling them 20 minutes ; just be- 
fore taking them from the fire, add bits of butter. None 
but fine plump chickens are worth broiling. 

COQUI|:.LES DE VOLAILLE. 

Have a good full grown chicken, which you boil until ten- 
der. Pull the meat from the chicken in flakes after skin- 
ning it ; with a sharp knife cut the meat in square pieces 
about the size of the end of your thumb. Take one full cup 
of the liquor in which the chicken was boiled, mince a green 
onion or a piece of an old one very fine,'e1iough to make 
about a teaspoonful, also a teaspoonful of parsley minced 
very fine. Put the broth on to boil, and |»ut ih the onion 
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parsley, salt, cayenne pepper, a little eschallot, and a very 
little onion. Add a tumblerful of cream, a box of mush- 
rooms, and a small can of truf&es ; then put in the chicken, 
and stir all well, and allow it to cook a little. Now add a 
wineglass of sherry. Put the mixture into shell, sprinkle 
bread crumbs over the top, and set in the oven to brown. 

• CROQUETTES— CHICKEN. 

Boil a chicken tenderly ; when cold, chop fine, put some 
of its liquor in pan with butter the size of a hen's egg, 
mix in a little flour, salt, red and black pepper, parsley, and 
small onion; add the minced chicken; and, when cold, 
shape, dip in egg with grated bread, and fry in lard. 

CROQUETTES. 

Of turkey, beef, chicken, or sweet bread, chop the meat 
very fine ; add grated bread crumbs ; season with a little 
grated lemon peel, salt, pepper, a very little nutmeg, and 
yolk of a hard boiled egg ; moisten the whole with enough 
milk to make the ingredients adhere ; form into cones, or 
pear-shaped balls ; dip each into a batter of eggs, well 
beaten, and roll in bread crumbs, fry brown in butter, and 
serve with fried parsley. Croquettes are improved by add- 
ing chopped mushrooms or truffles. 

SWEET BREADS. 

Boil ten minutes to blanch, then throw them into cold 
water, skim and lard them ; roll in grated bread crumbs, 
pepper and salt, and cook in boiling lard till quite tender ; 
lay them in a dish and pour over the following gravy : a 
cup of hot water, a large wineglass of sherry, a little nut- 
meg and lemon juice, and thicken with a tablespoonful of 
flour. 

TO ROAST A TURKEY. 

Wash the turkey nicely ; prepare the stuffing with bread 
crumbs, sweet herbs, lemon peel, nutmeg, pepper, salt, and 
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BROILED VENISON. 

Cut the slices medium size; thickly hutter them, sprinkle 
with black pepper and a little salt, place the slices on a 
gridiron and broil them in a hurry. In this way you will 
preserve the flavor of the venison without drying, which is 
frequently done by allowing the meat to remain too long on 
the fire ; send it to the table very hot, with a h'ttle melted 
butter over it. This is a palatable dish for breakfast or tea. 
Mutton or veal dressed in the same way is very nice. 

^ STEWED VENISON. 

Have the chafing dish ready ; the slices of venison nicely 
cut, proper thickness, and between the slices, as you place 
them in the dish, put bits of good butter, pepper, mustard, 
salt, a little cayenne pepper and claret wine ; let it stew 10 
or 15 minutes. Mutton or cold roast beef cooked in this 
way is very nice. Put sufficient currant je^ly to make it 
palatably sweet. 

VENISON STEAK. 

This is a delicious appetizer for breakfast. Cook it as 
beefsteak, washing it nicely, draining the water from it ; 
butter it very thoroughly, sprinkle with pepper and salt, and 
cook it in a hurry ; serve it very hot. 

VENISON (THE HAUNCH). 

Venison should always hang a considerable length of 
time ; the delicacy of its flavor is obtained by hanging only. 
If it be cooked while fresh it will not equal, in any respect, a 
haunch of mutton. The haunch of venison when about to be 
roasted, should be washed in warm milk and water, and 
dried with a clean cloth ; if it has hung very long, and the 
skin smells musty, it will be the safest plan to remove the 
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brown ; then put them in a stewpan with gravy sufficient 
to cover them ; 2 spoonfuls of lemon pickle or anchovy, a 
quarter of a lemon sliced, and a sprig of sweet marjoram ; 
cover them closely, and stew them for about J hour. If 
necessary, thicken the gravy. 

BROWN PRICASEE. 

The beef or veal is to be chopped very fine ; take out all 
the stringy parts ; season it with pepper, salt and a little 
ginger; beat up 4 eggs very light; a large plateful of stale 
bread ; make them in balls ; roll them in flour and fry them ; 
then take 2 tablespoonfuls of flour, mixed with cold water ; 
put some seasohing and hot water into the frying pan ; after 
it has boiled throw it over the balls and let it stew about 15 
minutes before dishing them in tomato or walnut catsup. 
To the 4 eggs, take 3 lbs. of veal and full i of bread. 

STEWED DUCKS. 

Truss the ducks and stuff them with bread, butter and 
onions : place then with lard in a frying pan ; have prepared 
in an iron pot slips of bacon, giblets, water, pepper, salt, a 
little mace or cloves, if you like it ; put in the ducks and let 
them stew gently, but constantly, for 2 hours; then add 
lemon juice or lemon pickle. Flour the ducks each time 
that you turn them in the pot. Thicken with butter rolled 
in flour. This receipt is for large ducks ; those not grown 
require less time. 

STEWED PIGEONS. 

Season the pigeons with salt, pepper, cloves, mace and 
sweet herbs ; wrap this seasoning up in a piece of butter and 
put in and stuff them ; tie up the neck and vent, and half 
roast them ; then put them in the saucepan, with 1 quart 
of good gravy, a little white wine, some picked mushrooms, 
pepper corns, a slice of onion, and some pickled oysters ; 
stew all together till sufficiently done; then thicken it with 
butter and the yolk of Jl egg ; garnish with lemons. 



♦ 



J 



CREOLE COOKERY BOOK. 37 

STEWED RA^iBITS OR DUCKS. 

Take 2 rabbits, put 2 or 3 onions, 1 bunch of parsley, in 
^ith them, and half boil them and cut them in pieces/as for 
a fricasee ; take the onions, parsley and the liver, cut it 
small ; take 6 spoonfulsof claret wine, 3 of vinegar, and dis- 
solve 2 or 3 anchovies into it ; put all this in the stewpan 
with i lb. of fresh butter worked up with flour ; thicken it 
and serve it up. Ducks done in the same way are very 
nice. 

DUCKS A LA MODE. 

Take 2 fine ducks, cut them into quarters, fry them in 
butter a little brown ; pour ofl all the fat and throw a little 
flour over them ; add ^ pint of good gravy, i of a pint of 
red wine, 2 eschallots, 1 anchovy and a few sweet herbs ; cover 
them close ; let them stew 15 minutes ; take out the herbs ; 
skim ofl the grease and let the sauce be as thick as cream ; 
send it to table ; garnish it with lemon. 

ROAST DUCKS. 

Ducks should be well plucked without tearing the skin, 
all the plugs being removed, clean the inside thoroughly 
with a little warm water, and stuS them with bread and 
butter, onion, sage, pepper and salt ; roast them before a 
brisk fire, but not too close ; baste very frequently ; they 
will take from i hou.r to 1 hour, much depends on the age 
and size ; when the breast plumps, they will be done ; serve 
them with a rich brown gravy. 

BOILED DUCKS. ^ 

Clean and pluck them, let the skin be preserved from 
rents ; salt tbem for 30 hours previous to cooking ; flour a 
clean white cloth and boil them in it. A moderate sized 
^uck will take about 1 hour's boiling ; make a rich onion 
sauce with milk, and send it to table with the duck. When 
the duck is boiled fresh it may be st^fied as for roasting 
and served with the same description of gravy. 
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TO HASH DUCKS. 

The same receipt may be followed as for hashing fowl 
and game, with the exception that it will not require as 
much time to stew. 

TO STEW DUCKS. 

There is a difference between a stewed duck and stewed 
duck, and it is not the a alone ; in the one case the duck is 
stewed whole, and in the other in pieces. To stew a duck, 
or ducks, they should be roasted for 20 minutes, and then 
placed in a stewpan with an onion, cut in slices, a little 
sage and mint and sweet herbs chopped fine, and about a 
pint of good beef gravy, seasoned with pepper and salt ; let 
it stew gently for 20 minutes ; take out the duck carefully 
and keep it warm ; strain the gravy ; pour it into a clean 
stewpan, and add to it, when well heated, the duck and a 
quart of green peas; let it simmer for a half hour ; then add 
a little flour and^ butter, a glass of port wine, and send to 
table, with the peas in the same dish as the* duck. 

STEWED DUCK. 

The ducks should be cut into joints and laid into a stew- 
pan with a pint of good gravy ; let it come to a boil ; as the 
scum rises, remove it; season with salt and cayenne; let it 
stew gently three-quarters of an hour : mix smoothly 2 tea- 
spoonfuls of fine ground rice with a glass of port wine ; stir 
it into the gravy ; let it have 7 or 8 minutes to amalgamate 
with the gravy ; dish and send it to table very hot. 

BATTERED CHICKEN. 

Make a light batter with 3 eggs, a small tablespoonful of 
butter, a little wheat flour, and salt to the taste ; joint the 
chicken, and put them into the batter ; grease the frying 
pan, throw the mixture of chicken and batter into it and 
fry a good brown. This quantity of batter will suffice for 
one pair of chickens. 
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FRIED CHICKEN. 

Having cut up a pair of young chickens, lay them in a 
pan of cold water to extract the blood ; wipe them dry ; sea- 
son with pepper and salt, dredge them with flour, and fry 
them in lard ; both sides should be of a rich brown ; take 
them out of the pan and keep them near the fire ; skim care- 
fully the gravy in which the chickens have been fried, mix 
it with i pint of cream ; season with a little mace, pepper and 
salt, adding some parsley. 

TO MAKE A FRENCH PILAU. 

Boil a pair of fowls ; when done, take them out and put 
the rice in the same water, first taking out some of the 
liquor ; when the rice is done, butter it well, cover the bot- 
tom of the dish with ^ of it, then put the fowls on it and 
add the remainder of the liquor ; cover the fowls with the 
other i of the rice, make it smooth, and spread over it 
the yolks of 2 eggs, well beaten ; bake in a moderate oven. 

POULET A LA EUGENIE. 

Prepare 1 or 2 chickens for boiling ; cover well with water 
and put in a small piece of pork ; boil until the chicken falls 
from the bone ; select the white meat, and mince or mash 
in a mortar until it becomes paste; put in a skillet; place 
this where it will keep warm, and add nearly as much but- 
ter as you have chicken, a little salt, pepper, mace and 
celery seed, if you choose ; boil a small, delicate onion, 
chopped fine ; and mix through it when simmered ; let itbe- 
come quite firm and cold before pressing into jelly jars ; it 
will keep some days in a cool place, and is a good relish for 
lunch or tea. 

WHITE PRICASEE OP CHICKEN. 

Cut a pair of chickens, wash the pieces through 2 or 3 
waters ; lay them in a large pan ; sprinkle slightly with salt 
and fill the pan with boiling water; cover and let the 
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pan a few bits of fresh butter, rolled in flour. Then put in 
the meat, and sprinkle a little pepper over each piece. 
Have ready a quart of large, fresh oysters ; strain the liquor 
to clear it from bits of the shell, and pour it over the meat 
in the stewpan. Stew the meat in the oyster liquor till it is 
thoroughly cooked, skimming it well, and keeping it covered, 
except when skimming. Then add grated nutmeg and a 
few blades of mace. Lastly, put in the oysters and let 
them remain in just long enough to plump, which will be in 
a few minutes. When all is done, serve up the whole in one 
dish, and send very hot to the table. 

IRISH STEW. 

Cut a square, thick piece of beef from the round or sir- 
loin, and trim oflf the fat. Put it into a stewpan with 
water enough to cover it, and season it slightly with salt 
and pepper; let it stew slowly till tender all through ; then 
add potatoes, being first pared and cut into quarters. 

STEWED SMOKED BEEF. 

Chip it very thin ; put it into a skillet, with fresh butter, 
pepper, and 2 or 3 beaten yolks of eggs. Let it stew till the 
beef is crisp and curled up. 

BEEF PATTIES. 

A nice way of disposing of underdone roast beef is to 
mince all the lean, and a very little of the fat ; season it with 
cayenne and powdered nutmeg, or mace, or else chopped 
sweet herbs ; if you have a fancy for mushroom gravy, 
moisten the meat with that ; make a nice paste and cut it 
into small circular sheets, rolled out not very thin ; covH 
i of each sheet of paste with the minced beef (not too near 
the edge), and fold over the other i so as to form a half- 
moon ; then crimp them with a sharp knife ; lay the patties 
in square baking pans, prick them with a fork and bake 
them brown. Cold veal minced with cold ham or tongue. 
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makes very nice patties, also cold chicken or turkey made 
in balls, and fried in lard. 

POTATO BEEF. 

Boil some potatoes till well done all through; peel them, 
put them into a large pan, and mash them smoothly, add- 
ing, as you proceed, some milk and 1 or more beaten eggs, 
well mixed, to the potatoes ; rub the bottom of a white 
pudding dish with nice butter, or some drippings of cold 
beef, and cover it with a thick layer of mashed potatoes ; 
next, put in thin slices of b^f (without the fat), enough to 
cover the potatoes ; then a layer of mashed potatoes, then 
beef, then potatoes, till the dish is full, heaping them up in 
the centre ; bake it in an oven. 

COLD BRISKET OF BEEF. 

Cut brisket from the bones, wash and lay in a large dish ; 
cover well with salt, pepper and a little saltpetre ; then cover 
to stand several days, as the weather will permit ; next, wipe 
ofi the dressing, place on a clean dish, powder mace and 
cloves, and allspice together, and spread thickly over the 
beef; then roll it over and over and tie up well; lastly, sew 
up tightly in a cloth and boil slowly all day ; serve cold. 

SPICED BEEF. 

A round of beef of 10 pounds, 1 teaspoonful of saltpetre, 
1 tablespoonful of brown sugar to stand in it about 2 days, 
then rub in a slop-bowl full of salt, and let stand 10 days, 
turning it every day ; sprinkle over about a spoonful of all- 
spice ; cut salt pork in strips size of your finger, and have 
them well dipped in ground allspice ; gash the beef with a 
kmife and stuff in thick as you please on both sides ; put in a 
large kettle, cover well with water and the juices from the 
meat ; boil slowly about 6 hours, when cold turn and trim. 

VEAL PAT£, TO SERVE COLD. • 

8 pounds of veal cutlets, chopped fine, with a good slice 
of salt pork, 2 eggs, broken in, after meat is well mixed, 6 
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crackers, (powdered fine), butter to size of a hen's egg, 
rubbed in a tablespoonful of salt, cayenne pepper, and sweet 
herbs to your taste ; mix the whole thoroughly ; make up 
like a loaf of bread ; smooth over the top with butter melt- 
ed in water, and bake in a moderate oven ; when cold, cut 
in thin slices and serve. 

PRESSED BEEP. 

Salt a brisket of beef with salt and saltpetre, 5 days, then 
boil it gently till extremely tender ; put it under a large 
weight, or in a cheese press, till perfectly cold. It is very 
nice for sandwiches. 

COLD JELLY DAUBE. 

Four lbs. round of beef; season well with salt, pep- 
per, a little garlic, 1 bay leaf, and 1 clove. Lard well through 
and through ; sprinkle with a tablespoonful of vinegar, and 
let it stand for 24 hours. Put the daube in a pot with a 
small piece of lard ; cover with heavy cover on a slow fire, 
and let it smother for about 4 hours, until thoroughly done ; 
then take ofi the cover, let it fry a light brown, then re- 
move from the fire. In a separate pot, have 3 pigs feet and 
8 calves feet boiling steadily till they leave the bone ; (to 
be skimmed well at the first boil) ; add one carrot to boil 
about i hour, ,then slice in length and place at bottom 
of bowl when the daube is to be served. Break 2 eggs, 
whites and shells to be beaten together and boiled with jelly 
briskly, then strain through thick flannel or cloth. Mix 
the daube gravy with jelly ; let it rest about ^ an hour, then 
pour slowly over the daube. Set it in a cold place, and when 
cold, take the lard from the top with a spoon, and withtl 
tound edge knife detach carefully the daube and turn into 
a round plate. To avoid breaking the jelly, place the plate 
on top of the bowl and turn it over. 

KAVIOLfi A LA AVEQNO. 
Four lbs. round of beef to be larded, pfut in a pot with a 
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tablespoonful of lard; smother on a slow fire; when ready 
to fry, sprinkle with a little flour; fry brown; add onions, 
salt, and pepper to taste, and water enough to cook thor* 
oughly ; about ^ an hour before done, put in i pound of dry 
mushrooms. This daube is made for its gravy to the 
ravioles. \ 

FARE OR STUFFING. 

Boil 2 bunches of spinach, chop fine with the white meat 
of a roast or boiled chicken; add 1 calf's brain, previously 

• 

boiled and cleaned ; stir the whole well in b, bowl with 6 
raw eggs, i bottle of sweet oil, and season with salt and 
pepper to taste ; now take a pint of flour, add 2 eggs, with a 
little water, making the paste as stifi as possible; roll out 
flat and thin, put in 4 layer of the stuffing all the length of 
the paste ; double the paste over and cut lengthways with 
a paste wheel, and also cut crossways, making small squares ; 
put squares of paste in a pot of boiling water, and boil 
steadily for ^ hour ; strain and put 1 layer of squares in 
bottom of deep dish ; sprinkle grated parmesan chgese ; pour 
some of the daube gravy with mushrooms, previously made 
thin, another layer of squares, cheese and gravy, and so on ; 
serve hot. 

CROQUETS OF COLD MEAT. 

You may take any kind of boiled or roasted meat and 
mix them together, so that it is clear of bones ; make a hash 
of ij;, and mix it with a piquante sauce ; the mixture must 
be very thick ; if it be too thin, put a little bread with it 5 
add capers, mushrooms, salt, spices and fine herbs, boiled 
together ; let it get cold on a chopping board or dish ; make 
balls of it and press them flat ; roll them in egg and grated 
bread, and fry them in butter, brown on both sides. 

TO MAKE SWEET BREADS. 

Take 1 lb. of raw veal, aad shred it very fine ; add i 
lb. of marrow or beef suet, and season it with pepper and 
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salt; beat it very fine in a marble mortar, and make il 
the shape of sweet breads ; beat well the yolk of an egg and 
dip these into it ; fry them in a good deal of butter, and lay 
crumbs of bread between them ; pour a little melted butter 
on them. Some put in the white of an egg, also, which 
makes them lighter. They must not be fried of a dark 
color. 

PRIED LAMB. 

Cut a loin of lamb into thin slices, beat them and lay 
them in water to take out the blood ; then fry them in but- 
ter ; make the- sauce with butter, anchovies and lemon. 

VEAL OLIVES. 

Slice pieces of the fillet of veal ^ an inch thick and 8 or 
10 inches wide and long ; put them in a dish ; sprinkle over 
them on 1 side, a little pepper, salt and mace, all finely 
pounded ; roll tightly and tie them up separately ; put them 
into a stewpan with a little water and butter, and simmer 
down to a brown gravy; when they are to be served, have 
ready sonSe pounded biscuit or bread crumbs, which sprin- 
kle oyer them after they are put into the dish ; stew them 1 
hour. Beef may be prepared in the same way. 

SPICED BEEF. 

Rub well on both sides of the round with 1 ounce of salt- 
petre, then rub in one pound of brown sugar, after which, 
rub all with salt, into which you will mix a tablespoonful 
of allspice, 2 of black pepper, 2 teaspoonfuls of cloves and 
^ 1 of mace; let it stand 30 days, turning it every other day, 
and bathing it with the liquor that runs from it. 

CORN BEEF. 

For rounds.it is only necessary to rub them first with 
saltpetre and then with common salt; they will make their 
own brine, in which they should be turned every day ; this 
will answer for all beef that is to be quickly used ; a round 
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of small beef only requires ten days in winter ; it grows hard 
if kept longer ; in warm weather less time suffices. 

TO PICKLE TONGUES. . 

Take a beefs tongue, rub it with 1 pound of white salt, 1 
ounce of saltpetre, i pound of coarse salt ; rub it well and 
turn it every day in the pickle for 2 weeks ; this pickle will 
do several tongues, only adding a little more white salt. 

BOILED BEEP. 

To have it very tender it should \>e boiled slowly, and the 
pot well skimmed ; the meat should be well covered with 
water, so that the skim may be removed easily ; when beef 
is very salt it should boil J of an hour ; then take it up, throw 
away the water it has boiled in, fill up the pot with fresh 
^ater, replace the beef and let it boil gently for 3 hours ; 
the round is the most choice piece to boil, next, the H bone. 
Observe to take ofi all the scum as it rises. 

A LA MODE BEEF. « 

A round of fresh beef weighing from 18 to 20 lbs,, 1 
lb. of the fat of bacon or corned pork, the marrow from 
the bone of the beef, a i lb. of beef suet, chopped to- 
gether, 2 bundles of herbs, parsley, thyme, small onions, 
etc., chopped fine, 2 large bunches of sweet Aiarjoram, 2 
bunches of sweet basil, 2 large nutmegs, J ounce of cloves 
beaten to a powder, ^ ounce of mace, 1 tablespoon- 
ful of salt, 2 glasses of Madeira wine. If the a la mode 
beef is to be eaten cold, prepare it 3 days before it is wanted. 
Take out the bone, fasten up the opening with skewers, and 
tie the meat all round with tape; rub it all over on both 
sides with salt ; (a large round of beef will be more tender 
than a small one) ; chop the marrow and suet together ; 
pound the spice ; chop the herbs very fine ; pick the pot 
marjoram and sweet basil clean froni the stalks, and rub the 
leaves to a powder, making 4 tablespoo&fuls of each ; add 
the pepper and salt, and mix all together — all the ingredient^ 
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that compose the seasoning ; cut the fat of the bacon into 
pieces 2 inches long, with a sharp knife make deep incisions 
all over the round of beef and very near each other, put a 
little of the seasoning into each hole and a slip of bacon 
pressed down hard, covered with more seasoning, with a 
little wine^n each hole ; stufi both sides alike, put it in a 
deep baking dish, pour over it some wine, cover it, and let 
it stand till next morning ; next day put a little water in 
the dish, set it in a covered oven, and bake or stew it for 
12 hours, at least ; let it remain all night in the oven, and it 
must be eaten hot at dinner the next day ; when cold, 
ornament with parsley. 

A COLD DISH FOR LUNCH. 

Cut a hard boiled egg in thin slices, and place it in the 
middle of a bowl ; put a layer of raw veal cut in thin slices, 
and sprinkled with a mixture of pepper, salt and herbs 
(such as parsley, thyme and sage). Place next very thin 
riices of bacon, and continue to put alternate layers of veal, 
seasoned with a little mace and of bacon, until the bowl is 
filled. Mash it down and tie a floured cloth over it very 
tight. Turn it down in a pot of hot water, and let it boil 2 
hours. It is eaten cold. 

HAM TOAST. 

Grate some lean ham ; mix with it the yolk of an egg, 
pepper it, and fry it in butter ; pour on square bits of toast, 
and brown it with a salamander. 

BOUILLfi. 

After boiling the bouille in the soup, take it out, and 
make a sauce of flour and butter, and add either capers or 
J)arsley, as you prefer. 

BEEP BALLS. 

• Mince' very fine a piece of tender beef, fat and lean ; mince 
also an onion, with some boiled parsley ; add grated crumbs 






CREOLE COOKERY BOOK. 57 

of bread, and season with pepper, salt, and nutmeg ; mix 
the whole together ; moisten with a beaten egg, roil it into 
balls, flour, and /ry them. 

BEEFSTEAK PIE. 

Butter a deep dish, spread a thin paste over the bottom, 
sides and edges. Cut away from the beef all the bone, fat 
and gristle ; ciit the beef in thin pieces the size of the palm 
of your hand ; beat it well with a rollingpin ; put a layer 
of the beef, seasoned with pepper, salt, nutmeg, allspice, a 
little catsup and onion. Slice boiled Irish potatoes, and 
put a layer on the meat until the dish is filled ; pour in a 
little water and butter. Bake 1 hour. 

SPICED, OR SMOKED BEEP. 

The most choice part for this purpose is the round. 
Wash the meat and- dry well with a cloth. Grind to pow- 
der an equal quantity of cloves and mace, and having mixed 
them together, rub them well into the beef with your hand. 
The spice will be found a great improvement, both to the 
taste and smell of the meat. To 50 lbs. of meat allow 3 lbs. 
of fine salt, 1^ ounces of saltpetre, 2 lbs. of good brown 
sugar, and 2 quarts of molasses ; mix these well together, 
boil and skim it for 20 minutes, and when no more scum 
rises, take it from the fire. Have the beef ready in a tub or 
barrel ; pour the brine upon it ; cover well with a thick cloth, 
looking at it frequently, and skimming off whatever may 
be floating on the top. Keep the beef in this pickle about 
2 weeks, when it may be used as spiced beef. Take the meat 
from the pickle at the expiration of the above mentioned 
time ; hang in a hogshead or smokehouse, and with a con- 
stant smoking for 6 days, yotl will have something nice. 

TO STEW BEEP. 

Wash the beef, rub salt over it, and put it in a pot, and 
just cover it with water, set it over a slow fire, and after it 
8 
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has stewed an hour, put in some potatoes, pared and cut in 
half, and some parsnips, scraped and split ; let them stew 
with the beef till quite tender. Turn the meat several times 
in the pot. When all is done, serve up the meat and vege- 
tables together, and the gravy in a boat, having first skim- 
med it. 

TO PICKLE BEEP. 

Salt the beef with the usual quantity of saltpetre and 
salt, and let it remain 2 days in the tub to drain off the 
bloody brine. Then put a brine made as follows : To 20 
quarts of cold water, made salty enough to bear an egg, with 
common salt, put 3 lbs. of brown sugar, | to 1 lb. of salt- 
petre, and 2 lbs. alum salt ; spice them well together, and 
put in the beef; let it remain 4 or 5 weeks, accordfiig to 
size. Then hang it up to dry in .^ cool place, frequently 
rubbing it with wheat bran. It is then ready to ^moke. 
Or you may head it in small barrels, where it will keep any 
length of time, if covered with brine, and kept close from 
the air. The latter way is preferable, as the meat is more 
juicy, and not exposed to the bug or worm, to which it is 
always liable if the fly can approach it. To guard it, a tub 
in which beef is salted, should always be covered with a 
coarse cloth tied closely around it. 

BEEP HAM. 

Rub a little common salt over a piece of beef of 20 lbs. 
weight ; take out the bone, and in 1 or 2 days, rub well into 
the beef the following ingredients : 2 ounces of saltpetre, 4 
ounces of brown sugar, 6 ounces of bag salt, 1 ounce of 
white pepper, 1 of cloves and nutmeg ; strew over it \ lb. 
of common salt ; let it remain 16 days, turning it daily ; it 
is then hung up, or boiled, and allowed to stand till cold in 
the water in which it was boiled. 

RONPOLK CURED HAMS. 
To each ham, or piece of meat, use 1 tablespoonful of 
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saltpetre ; rub it in thoroughly. Then rub with the com- 
mon salt, in which pack it away ; letting it remain for 6 
weeks. Then take it out and wipe it very dry with a coarse 
towel, and rub the thick part and bone with black pepper ; 
and smoke it for 6 or 8 weeks. 

TO CURE BACON. 

To every bushel of salt add 1 lb. of saltpetre, 1 lb. of 
brown sugar, and 2 ounces of common red pepper, coarsely 
beaten ; this is a sufficient quantity for every 100 lbs. of 
meat, and in rubbing over the hams and shoulders, have 
mixed an additional quantity of saltpetre and pepper (say 
a handful of each), to stufi around the hocks. The meat 
must be very well rubbed with something harder than the 
hand ; and in packing it away, must be completely covered 
with the former preparation. Let the hams remain in salt 
4 weeks, the jowls and shoulders 3, and the middlings a fort- 
night. When they are ready to hang up, have them washed, 
and the hams and shoulders hung by the large end ; the 
next day begin to smoke them, and make 1 good smoke 
every day, until the weather becomes mild, or about the last 
of March ; afterwards it must be occasionally examined, 
and the most indifierent used first. 

TO CURE BEEF. 

To 10 gaUons of water, add 10 quarts of salt, 1 lb. of 
brown sugar, and 1 of saltpetre; boil it until the froth is 
done rising, then take it ofi, and let it remain to get quite 
cold ; pack the beef down close in a barrel, and cover it 
with brine, weight it down with rocks, but it must not be 
covered. This quantity of brine is sufficient for 1 quarter 
of beef. 

FILLET DE BCEUF. 

Remove, with a sharp bladed knife, every particle of the 
sinewy skin which covers the fillet, then lard it if you 
choose, (a thing the French never omit, though otners gen- 
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erally dislike the mixture of pork and beef) ; place in an ob- 
long tin pan, well buttered, lay the trimmings all around, 
with 2 bay leaves, 3 carrots, a little celery, faggot of pars- 
ley, a little thyme, 2 blades of mace, a couple of onions, 
with 2 cloves stuck in each, and 2 green ones, or eschallots ; 
moisten with a \ pint of broth, and a ^ bottle of wine 
(white), cover the whole with a piece of buttered paper, set 
in oven, and let it braize gently, moistening frequently with 
its own liquor, for about | of an hour, then strain the gravy ; 
have ready a nice brown sauce, into which you have cut 
some truffles and mushrooms, and put a wineglass of ma- 
deira ; add the strained gravy, place the fillet on a dish, pour 
the sauce nicely all around, and serve. — N. B : A pound and 
a half of nice fillet makes a very nice family dish, if cut 
into small steaks, simply broiled, and placed in straight 
lines on dish, with this same sauce, made of the trimmings, 
poured around. 

MINCED MEAT. 

Take cold boiled beef, removing all bones and gristle, 
with a good proportion of cold boiled potatoes ; chop them 
middling fine ; fry 3 slices of salt pork in a spider ; when 
the pork is brown, take it up, and put in the minced meat 
and potatoes. Let it cook 20 minutes. Take it up in a 
covered dish, with the slices of pork placed on the top of 
the dish. 

CURING HAMS. 

To each green ham of 18 lbs. 1 dessertspoonful of salt- 
petre and i pound of brown sugar, applied to the fleshy side 
of the ham and about the hock ; cover the fleshy side with 
fine salt \ inch thick and pack away in tubs, to remain 
from 3 to 6 weeks, according to size ; before smoking, rub 
ofl all the salt from the ham, and cover well with ground 
black pepper, particularly about the bone and hock ; hang 
up and drain for 2 weeks ; smoke with green wood 8 weeks, 
till the rind is brown. 
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APPLE PORK. 

This preparation of apples for fresh pork is a great im- 
provement. Take a fillet of pork, rub it over with a little 
salt and pepper ; score the outside skin ; take out the bone, 
and fill it with nice stewed apples, free of paring and cores, 
nicely seasoned with nutmeg and sugar, with bits of the 
rind of a lemon ; then have ready some 2 dozen apples, par- 
ed, cored and cut in slices or quarters, sweetened well with 
sugar, and flavored with lemon (a little of the juice added 
will be an improvement) ; put the pork into a large pot or 
iron bake oven ; fill up with the cut apples the space all 
around, adding just sufficient water to keep it from burning ; 
stew or bake it for 3 hours ; when done, serve it on a clean 
dish and send it very hot to the table. 

HOW TO BOIL HAM. 

A ham, if dry, should be soaked 12 hours in warm water ; 
then put it on in cold water, and let it simmer and boil 5 or 
6 hours, according to size. 

PICKLED BEEF. 

Sprinkle the beef with salt and let it steam 24 hours, 
where the bloody brine can run ofi ; then pack into a barrel 
and cover with a pickle made as fqllows : to 16 gallons 
water, add 24 lbs. salt, 6 lbs. brown sugar, and 8 ounces 
saltpetre ; let it stand till cold, then pour over ; every 4 or 5 
minutes boil over again and add a little of each ingredient. 

PICKLED CHINE. 

One gallon water, 1 quart salt, i lb. sugar and i lb. salt- 
petre. Also good for beef. 

VEAL LOAF. 

Three pounds of veal, 2 slices of salt pork, both chopped 
fine, 2 eggs, well beaten, 2 Boston crackers, rolled fine, 1 tea- 
spoonful of salt, 2 teaspoonfuls of pepper, i nutmeg ; m i x 
well ; bake from 2 J to 3 hours ; bake well and serve cold 
sliced. 
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SPICED TONGUE. 

Corn a fresh tongue 2 days, with salt and a little saltpetre 
mixed ; then lay it on one side and bore holes with a steel 
nsed for knives, and staff these with the following mixture : 
1 tablespoonful each of allspice, cloves and nutmeg, 1 lemon 
peel, grated, 1 teaspoonful ginger, ditto of thyme, ditto of 
summer savory, a piece of lemon, 1 ounce of suet, chopped 
fine, salt and pepper to taste ; place in a dish and under a 
heavy press for 24 hours ; then add water to its own brine, 
and boil until it will skin ; cut ofi its roots even, or nicely ; 
begin at the small end to roll ; bandage very tightly ; stuff 
the paste into the middle, then boil 3 hours, and when done 
put under heavy press again. 

BEWITCHED BEEF OR VEAL. 

Three lbs. of lean beef or veal, ^ lb. of salt pork, J tea- 
spoon of cayenne pepper, i teaspoon of black pepper, ^ 
teaspoon of cloves, allspice and mace, teacupful of bread 
crumbs, tablespoonful of butter, 3 eggs, ^ teaspoon of salt ; 
chop the meat very fine ; mix all of the ingredients thorough- 
ly and steam in a mould for 3 hours. 

•POT AU FEU. 

To each 1 lb. of beef, a cup of water; put in at the 
same time a carrot, a turnip and other greens ; let simmer 
slowly ; add salt to suit taste. This is for invalids. 

ROLY POLY. 

One lb. veal, 1 lb. lean beef, ^ lb. pork, ^ loaf bread, 
chopped fine, wet it and squeeze the water out ; 1 chopped 
onion ; then spice to taste ; beat well into the mixture, 3 
eggs ; form into a roll, and bake 1^ hours, basting all the 
while with beef stock, the shin of veal, or calves' feet ; set it 
away to cool, then cut in slices and serve. 

DAUB. 
You will require about 8 lbs. of a round of beef. Make 
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incisions in it ; put strips of pork, a small piece of onion 
and garlic, salt and pepper ; pat it away for several hours ; 
then pour over it 1 pint of vinegar, and let it remain all 
night ; in the morning let it brown a little ; fill the saucepan 
full of water and cook it slowly 4 or 5 hours before taking 
it up ; then add 1 ounce of gelatine dissolved in a little cold 
water ; pour all in a mould ; in the morning skim off the 
grease. 

COLD HASH. 

Boil a chicken until it is tender; take out all the bones; 
chop the meat fine ; season with butter, pepper and salt ; 
pour in enough of the liquid, the chicken was boiled in, to 
make it moist ; simmer for a few moments ; then put it in a 
mould to cool. It is excellent when sliced nicely. 



VEGETABLES. 



As a general rule, add a little salt to the water in which 
you cook the vegetables, with the exception of dried beans 
and peas. 

BOILED POTATOES. 
The easiest way to cook potatoes is to put them in just 
water enough to cover thpra, with the skins on, and to boil 
them con3tantly till done, then squeeze them in a dry cloth 
and send tjiem to tlie. table very hot. Potatoes should not 
remain soaking in the water without boiling, if you wish 
them mealy. (Irish.) 

IRISH POTATO SNOW BALLS. 
After boiled tender, drain off the water, and let the 
potatoes steam till they break to pieces ; then mix them 
with the yolk of an egg, a small piece of butter, bread 
crumbs, with salt to the taste ; fry them in good lard, (after 
forming them into balls) or brown them in an oven. 

ROAST POTATOES. 

Take potatoes of the same size, wash and dry them, put 
them in the oven of the stove or some convenient toaster ; do 
not burn the outside before they are warmed through ; roast 
large ones about 2 hours. They will roast quicker, if first 
parboiled. 

BAKED IRISH POTATOES. 
Boil soft 8 good sized Irish potatoes ; naash them, and add 
2 tablespoonfuls of butter, while hot ; mix with it 1 pint of 
milk, add salt ; put in a dish and bake i hour. 

POTATOES IN CREAM. 
Put into a stewpan a good sized piece of butter, a dessert- 
spoonful of flour, some salt, pepper and parsley, (chopped) 
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to whicli add ^ pint of cream ; put this sauce on the fire, stit 
it till it boils, slice the potatoes and throw into the sauce. 

POTATO SNOW. 

Use potatoes that are white, mealy and smooth ; boil them 

carefully, and when done, peel them, pour off the Water and 

set them on a trivet before the fire until they are quite dry 

and powdery ; then rub them through a coarse wire sieve into 

, the dish on which they are to go to table. 

BOILED POTATOES. 

Wash them, but do not pare them ; put them in a pot 
with water enough to cover them an inch, and do not put 
on the lid ; when the water is near boiling, pour it off and 
replace it with cold water, with a good portion of salt. The 
cold water sends the heat from the surface to the h^art, and 
makes the potato mealy. Potatoes of a moderate size re* 
quire J hour's boiling ; large ones 1 hour; try them with a 
fork. When done pour off the water, cover the pot with a 
folded napkin and let them stand by the fire about i hour 
to dry. Potatoes served with the skins on have a negligee 
appearance for the table. 

FRIED POTATOES. 

Use cold potat<^es that have been boiled, mash them, make 
them into flat cakes, and fry them in butter. Very nice for 
breakfast. 

POTATO BALLS, 

Mix mashed potatoes with the yolk of an egg, roll them 
into balls in a little flour, with egg and bread crumbs ; fry 
them in very nice lard, or brown them in a hot oven. 

POTATOES WITH THICK BATTER. 

Three ozs. butter, i oz. of flour and J pint of water ; stir 
oyer the fire until it is melted into a sauce ; put the boiled 
potatoes into the sauce ; dish it very hot, seasoning it with 
9 
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salt, nutmeg and pepper. (You may also mix fine chopped 
parsley with it). German receipt. 

FRIED i;rish potatoes. 

Boil the potatoes, peel and mash them into small cakes, 
fry them in lard, of a rich brown on both sides. 

IRISH POTATOES MASHED. 

Boil the potatoes and mash them in a mortar with but- 
ter ; to a tablespoonful of butter use 8 or 10 common sized 
potatoes ; salt to the taste. 

POTATO BALLS FOR BREAKFAST. 

Pare and boil dry the potatoes as directed, then put them 
into a hot pan and mash with a lump of butter and a little 
salt ; beajb this well and make it into little cakes or roll it 
into balls and dip them into egg, and sprinkle with bread 
crumbs ; fry a nice brown. 

SWEET POTATOES. 

Among the various ways of dressing sweet potatoes, that 
which appears most popular is to bake them twice. You 
may put 2 or 3 platefuls at once into the oven ; bake them 
till soft ; peel and put them on a tin sheet, and bake them 
again for \ an hour ; serve them up hot. 

FRIED SWEET POTATOES. 

Sweet potatoes may be dressed, either cut in long slices and 
fried in lard, or half boiled, peeled, cut round, and fried 
quickly. In the latter case they must be drained, and served 
up as dry as possible. 

GREBN PEAS. 

Put the peas in a covered vessel with a little salt ; place 
this in another vessel filled with water, which must be boiled 
until the peas are tender. 
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GREEN PEAS A LA BOURGEOISE. 

Wash li pints of green peas, put them into a stewpan, 
with fresh butter, parsley, lettuce cut in fours, and a little 
sugar. Let these boil in their own juice over a slow fire. 
When all the liquid is boiled away, add a thickening 
made of the yolk of 2 eggs and a little cream ; let the whole 
remain a few minutes on the fire. 

GREEN PEAS, 

Green peas should be young and freshly shelled ; wash them 
clean; put them in a bag and the bag into plenty of boiling 
water, with a little salt and a teaspoonful of pounded loaf 
sugar; boil them till tender. It takes from |- to 1 hour 
to boil them. Never let them stand in the water after they 
are done. Season them with butter, salt and pepper. 

POTATO SALAD. 

Boil good Irish potatoes very dry ; let them cool thorough- 
ly ; slice and pour a dressing over them, made of the yolks 
of 3 eggs, oil, vinegar, pepper, salt and parsley. 

JUMBALLAYA. 

A SPANISH CREOLE DISH. 

Wash 1 lb. of rice, and soak it an hour ; cut up a cold 
roast chicken or the remnants of a turkey and a slice of 
ham, which fry in a tablespoonful of lard ; stir in the rice, 
and add slowly, while stirring in a pint of hot water ; cover 
your pot, and set where it can cook slowly. Jumballaya is 
very nice made with oysters or shrimp. 

ON COOKING TOMATOES. 

The art of cooking tomatoes lies mostly in cooking them 
enough ; in whatever way prepared, they should be put on 
some hours before dinner! This vegetable is good in all 
soups and stews, where such a decided flavoring is wanted. 
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TO KEEP TOMATOES 

THE WHOLE YEAR. 

Take the tomatoes, when perfectly ripe, and scald them in 
hot wiater, in order to take ofi the skin easily. When 
skinned, boil them well in a little sugar or salt, but no 
water. Then spread them in cakes about an inch thick, and 
place the cakes in the sun ; they will be ready in 3 or 4 days 
to pack away in bags, which should be hung*in a dry place. 

TOMATO OMELETTE. 

Parboil 2 onions ; while this is doing, peel a sufficient 
quantity of tomatoes to make 3 pints when cooked (this is 
easily done when hot water has been poured over them) ; cut 
them up, and add the onions, also 1^ teaspoonfulsof crumbs 
of bread, 1 tablespoonful of salt, 1 heaping teaspoonful of 
black pepper, and 4 tablespoonfuls of butter ; beat these 
^ thoroughly together and set them over a slow fire, gradually 
to stew ; they should cook never less than 3 hours, but the 
longer the better ; about 15 minutes before they are to be 
served up, beat 6 eggs,^and stir them in ; put them on a hot 
fire, and let them boil, stirring them all the time. 

STEWED TOMATOES. 
Peel the tomatoes, cut them in half* And squeeze out the 
seeds ; then put them into a stewpan, without any water ; 
add to them salt and cayenne pepper to your taste, 1 tea- 
spoonful of brown sugar, some grated bread, or cracker, 
butter and mace (powdered) ; stew them slowly, till perfect- 
ly done ; send them to table very hot. — A very nice append- 
age to beefsteak, and other tasteless dishes. 

STUFFED TOMATOES. 

Take 12 large tomatoes and take out as much of the pulp 
and seed as you can with convenience scoop out, without 
injuring the form ; chop up the pulp, and add to it salt, 
pepper, thyme, to the taste, with 1 tablespoonful of butter ; 
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form this into a stuffing with crumbs of bread, and put back 
into the skins, bake them in a pan very nicely in a moderate 
oven. 

TOMATO OMELET. 

Select 1 quart of fine, ripe tomatoes, pour over them boil- 
ing water to remove the skin, then chop them finely, put 
them into a saucepan without any water ; chop 2 onions very 
finely, cover closely, and let them simmer slowly, an hour; 
then add a little salt and cayenne pepper, a large spoonful of 
bread crumbs, and cover tightly ; beat up 5 eggs to a stifi 
froth ; have ready a heated pan, and a small piece of butter 
and grease it; stir the eggs into the tomatoes; mix all 
together, and pour it into the pan ; brown it on one side, fold 
it over, and serve up on a hot dish. 

TO BAKE TOMATOES. 

Scald and peel about a dozen or more fine, ripe tomatoes, 
butter a shallow baking dish, and put in the finest, without 
breaking them, and not quite touching; fill up the space 
between with stale bread, buttered ; the rest of the tomatoes 
mash, and strain out all the hard parts ; then mix with a 
spoonful of butter, pepper and salt ; pour it over the dish ; 
strew bread crumbs on the top ; bake about ^ hour ; sprinkle 
sugar between each layer of tomatoes. 

TOMATO SOUP. 

Boil 1 quart milk ; thicken with 1 tablespoonful flour { 
season with salt, pepper and a little butter ; stew 1 dozen 
fine tomatoes; drain partially, strain through cullender, 
pour the boiling milk to it ; boil up once, and serve. 

PRIED TOMATOES. 

Peel 1 dozen ripe tomatoes, and fry them in a little fresh 
butter, together with 2 or 3 sliced green peppers ; sprinkle on 
them a little salt, then add 1 or 2 onions sliced, and let the 
whole cook thoroughly. ( Spanish.) 
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BAKED TOMATOES. 

Scald and peel 1 dozen or more fine, ripe tomatoes ; bat- 
ter a shallow baking dish, and put in the finest without 
breaking them ; fill up the space between with small pieces 
of bread well buttered ; the rest of the tomatoes mash, and 
strain out all the hard parts ; then mix with a spoonful of 
butter, pepper and salt ; pour it over the dish, and strew 
bread crumbs on the top ; bake about i an hour. 

STUFFED TOMATOES. 

Scald and peel them ; stufi with bread, parsley, salt, pep- 
per and butter, well mixed together ; place in pan and bake. 

TO PREPARE AND BOIL RICE. 

Wash and pick 1 pint of rice ; add to it 3 pints of water, 
and 1 tablespoonful of salt; boil over a quick fire for 
10 minutes, stirring occasionally; then pour off all, or 
nearly all the water (as the rice will be soft or gprainy, 
according to the quantity of water left on it when put to 
steam, and the length of time allowed in the steaming ; the 
larger the quantity of water, and the shorter the steaming, 
the softer will be the rice). Cover the vessel for 15 minutes 
on a very slow fire, stirring it occasionally. 

HOW TO WASH RICE. 

Pour upon it water enough to cover it ; stir it round brisk- 
ly with the hand for several seconds ; pour off the water, 
and add fresh ; stir as before, and repeat this several times. 
The whiteness of the rice depends, in a gre^t degree, upon 
the washing being thorough. 

PREPARING RICE OR HOMINY. 

Boil the rice or hominy in the ordinary way, in a pot 
lined with china. After being well soaked, dip the pot into 
cold water, and it will come out in a cake. 
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EGG PLANTS. 

Parboil them, after splitting them in half, scrape out the 
middle, which you chop up with little slips of bacon, onion cut 
up small, and crumbs of bread mixed with a raw egg ; then 
fiM the skins with this stuffing and bake them nicely. The 
bread is also grated on the surface of them. 

STUFFED EGG PLANT. 

Cut in half, take out the centre, boil the inside ; when soft, 
chop fine, and season with fried onions, parsley, egg, salt, 
butter, pepper and bread, then stuff the outsides ; cover with 
bread crumbs, and add the insides of fresh tomatoes, if you 
choose. 

TURKISH EGG PLANT. 

Slice l,and just brown it in a frying pan, chop 2 lbs. cold 
beef, mutton or veal, very fine, season with one fine chopped 
onion, 6 whole peppers, ( teaspoon cloves, ditto allspice, 
celery seed, white pepper and salt, put in baking dish a 
layer of egg plant, then of beef, and so on until it is filled, 
having layer of egg plant on top ; pour cold gravy or water 
on the whole ; cover with, another dish when set in oven, but 
remove it in time to letithe top brown a little before done. 

TO COOK SALSIFY. 

Boil salsify, or vegetable oysters, till the skin comes ofi 
easily ; when takan ofi, cut the roots in pieces, about the 
size of an oyster ; put into a deep vegetable dish a layer of 
crumbs of bread or crackers, a little salt, pepper and nut- 
meg, and a covering of butter as thin as you can cut it, 
then a lay^^ of salsify ; these layers must be put alternately, 
until the dish is filled, having crumbs of bread on the top ; 
pour in them as much water as the dish will hold, and bake 
brown. 

SALSIFY OYSTERS. 
Scrape and boil the salsify, then beat fine in a mortar ; 
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season with salt and red pepper ; mix them in a batter of 
eggs, and a very little flour, drop the size of an oyster and 
fry a light brown. 

SALSIFY FRITTERS. 

Scrape the salsify and lay it in water to prevent its be- 
coming black ; boil it quick, and mash it fine, mix it in a 
batter prepared with 5 eggs, beaten very light, yolk and 
white separate ; add 1 pint of milk, a large spoonful of but- 
ter, and thicken the whole with flour, to the consistency of 
fritter batter ; then stir in the salsify and fry them nicely ; 
season with pepper and salt to the taste. It requires a very 
large bunch of salsify for this batter. 

CAROLINA BOILED RICE. 

' Pick your rice clean, and wash it in two cold waters, not 
draining off the last water, till you are ready to put the 
rice on the fire. Prepare a saucepan with water and a little 
salt in it, and when it boils, sprinkle in the rice ; boil it hard 
twenty minutes, keeping it covered ; then take it from the 
fire and pour off the water, afterwards set the saucepan on 
the back of the stove, with the lid ofi, to allow the rice to 
dry and t^e grains to separate. 

Rice, when properly boiled, should be soft and white, 
every grain separate and alone. It is a nice embellishment 
to either roasted or boiled chickens. 

RICE, AS COOKED IN JAPAN. 

Pour on just enough cold water to prevent the rice from 
burning to the pot, (which has a close fitting cover), and set 
it on a moderate fire ; the rice is steamed rather than boiled, 
until it is nearly done, then take off the cover of the pot, 
and allow the surplus steam and water to escape ; do aot for- 
get to add the necessary salt before boiling. 

CORN BAKED IN A DISH. 
Out sweet corn from the ear, add plenty of milk, season 



CREOLE COOKERY BOOK. 73 

with salt, pepper and butter, turn into a baking dish; beat 
an egg and spread over the top ; bake 20 minutes. 

CORN FRITTERS. 

Grate from uncooked ears. For batter, 1 cup flour, 1 egg, 
milk enough to soften the whole sufficiently, add salt and 
pepper; fry brown in thin cakes. Salsify boiled, mashed, 
and prepared in the same way, is an excellent substitute for 
oyster fritters. 

CORN OYSTERS. 

Twelve ears of corn, I cup of flour, a teaspoonful of salt, 
ditto of pepper, 1 egg ; stir well and fry in butter. 

CORN OYSTERS. 

Grate the corn while green and tender, with a coarse grater, 
into a deep dish. To 2 ears of corn allow 1 egg ; beat the 
whites and yolks separately, and add them to the corn, with 
1 tablespoonful of wheat flour, and 1 of butter, salt and pep- 
per to the taste ; lay them in hot butter with a spoon and 
fry them on both sides. 

VERY HEALTHY SLAW. 

Take a nice, fresh, white cabbd.ge, wash and drain it, and 
cut ofi the stalk ; shave it in small and very eveA shreds, 
with a cabbage cutter, or a sharp knife ; put it into a deep 
china dish, and prepare the following dressing for it : take 
J pint of best cider vinegar, and mix it with i lb. of 
fresh butter, divided into 4 bits, and rolled in flour ; a small 
saltspoon of salt, and the same quantity of cayenne ; stir 
this all well together, and boil it in a saucepan. Have ready 
the yolks of 4 eggs nicely beaten ; as soon as the mixture 
has boiled, take it ofl the fire, and stir in the beaten egg ; 
then pour it boiling hot over the shred cabbage, and mix it 
well all through with a spoon ; set it to cool on ice, or in the 
open air. ' It must be perfectly cold before it is placed on 
the table. 
10 



J* 



• 



^ 



^' 



^74 OttEOLE COOKERY BOOK. 



• 



'4 






WARM SLAW. 

Take a large, red cabbage, wash, drain, and shred it finely ; 

. '■ ,* put it in a deep dish, cover it closely and set it on the top 

*: • , . of a stove, or in a bake oven, till it is warm all through, 

then make a dressing as for cold slaw ; pour it boiling over 

the cabbage ; cover the dish, and send it to the table warm 

as possible. 

TO BOIL A CAULIFLOWER. 

Let it lie a short time in salt and water, then put it into 
boiling water, with a handful of salt ; keep the pot uncov- 
f ered, and skim the water well. A small cauliflower will re- 

quire 15 minutes, a large one 20, to boil ; dress with drawn 
butter. 

STEWED SPINACH. 

When the' spinach is nicely picked and boiled, press it 
well in a cullender ; then add some pepper and salt, a spoon- 
ful of fresh butter, and put it back in the skillet, and let it 
stew gently a little lonj^er, adding a small cup of sweet 
cream. 

TO BOIL ARTIOJ^OKES. 

Wash and scrape the artichokes; parboil them in the 
water, then boil in milk, salt to the taste \ 15 minutes will 
boil them sufficiently long in the water, and in the milk, 
until they are so soft that a straw may be passed through 
them. 

STUFFED MACARONI. 

Boil a chicken until the meat separates from the bones, 
pound the meat, and add 1 egg whole, and the yolks of 2 
others, a little cinnamon, pepper, salt, and a cupful of Par- 
mesan cheese, finely grated. After the ingredients are well 
mixed, stuff the macaroni and put it to boil in the broth or 
water in which the chicken was boiled. 
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BAKED MACARONI. 

Boil as much macaroni as will fill the dish, in milk and 
water, till quite tender, drain it on a sieve, sprinkle a little 
Bait over it, put a layer in the dish, and one of grated 
cheese, with butter, pepper and mustard, untM you fill the 
dish ] bake it in a quick oven, some 20 or 30 minutes. 

CAULIFLOWER OMELET. 

Take the white part of a boiled cauliflower after it is cold ; 
chop it very small and mix with it a sufficient quantity of 
well-beaten egg, to make a very thick batter; then fry it in 
fresh butter in a small pan, and send it hot to table. 

STEWED CARROTS. 

Half boil the carrots, scrape them nicely, and cut them 
into thick slices ; put them into a stewpan with as much 
milk as will barely cover them, a very little salt and pepper, 
and a sprig or two of chopped parsley ; simmer them till 
perfectly tender ; when nearly done, add a piece of fresh 
butter rolled in flour. Send them to table hot. 

PARSNIP FRITTERS. 
Boil and >peel ^ doz^ jgsiifi parsnips, then split and 
cut them in pieces. Mak^WKce batter, allowing 4 beaten 
eggs to 1 pint of milk and Yfablespoonfuls of flour. Have 
ready over the fir© a frying pan with boiling lard ; put in a 
large spoonful of baJbter upon 6very piece of parsnip, and 
cover with another spoonful of batter. Proceed thus till 
you have used up the parsnips ; when done, drain them 
from the lard, and serve them hot at breakfast or dinner. 

DRIED OKRA. 
Take fine, large, fresh okr^ ; cut them into thin round 
slices ; string them on threads, and hang them up in fes- 
toons in the storeroom to dry. Before using them, they 
must be soaked in water during 24 hours ; they will then 
be good (with the addition of tomato paste) to use as a 
vegetable, or in gumbo> or soup. 
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BOILED OKRA. 

For boiling, the okra should be small and tender. Wash 
them, and cut off a small piece from each end ; boil them 
till very tender throughout ; then drain well, and trans- 
fer them to • deep dish. Lay among them some bits 
of fresh butter, and season with pepper ; cover the dish, 
that the butter may melt the sooner ; or you may make a 
sauce of J pint of milk boiled, then add i lb. of good fresh 
butter, divided into 4 pieces, each piece rolled in a little 
flour ; the butter to be stirred in gradually and smoothly as 
the milk is taken ofi the fire ; pour this sauce over the dish 
of okra, and keep it covered till it has gone to table. 

. PRIED CUCUMBERS. 

Slice 8 middle sized cucumbers, flour them slightly and 
fry a light brown in a little lard ; pour off the lard and add 
to the cucumbers 4 tablespoonfuls of hot water, 2 of wine, 
2 of walnut catsup, pepper, salt, and sliced onion, (if you 
like it) a lump of butter dipped in flour; stew about 15 
minutes. A teaspoonful of mustard is better than the 
onion. 

FRIED PLANTAINS. 

The plantains should be perfectly ripe and yellow all over. 
Peel them, split them in long slips, and dredge slightly 
with flour. Have ready a frying pan filled with boiling 
lard ; put in the plantains and fry them well ; when done, 
take them up on a perforated skimmer and drain back the 
lard into the frying pan ; dish, and send them to table with 
powdered sugar to eat with them. 

ONION CUSTARD. 

Peel and slice 10 or 12 mild onions, and fry them in 
fresh butter, draining them well when you take them up ; 
then mince them as fine as possible ; beat 4 eggs until very 
thick and light, and stir them gradually into 1 pint of 
milk in turn with the minced onions ; season the whole 
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with plenty of grated nutmeg, and stir it very hard ; then 
put into a deep white dish, and bake it about i hour ; send 
it to table as a side dish, to be eaten with poultry. It is a 
French preparation, and will be found very nice by those 
who have no dislike to onions. 

ASPARAGUS— ITALIAN FASHION. 

Take some asparagus, break them in pieces, and then 
boil them soft and drain the water oflF; take » little sweet 
oil, water and vinegar ; let it boil, season it with pepper and 
salt, and pour it over the asparagus. 

TOASTED CHEESE. 

Mix with 3 ounces of cheese, finely grrfted, 4 ounces of 
grated bread crumbs, 2^ ounces of fresh butter, the yolks of 
2 eggs well beaten, 1 tablespoonful of cream, 1 teaspoonful 
of mustard, and a little salt and pepper; put it into a sauce- 
pan, and stir it over the fire till heated ; then lay it thick 
upon toasted bread, and brown it, or put it covered with a 
dish into a Dutch oven, till thoroughly heated; let the 
cheese be just brown. 

STEWED BEETS. 

Boil them first ; then scrape and slice them ; put them 
into a stewpan, with a piece of butter, rolled in flour, with 
finely chopped parsley, a little vinegar, salt and pepper ; set 
the pan on hot coals and let the beets stew for i hour. 

COLD SLAW. 

Shave cabbage into shreds ; mix 1 well beaten raw egg 
in i teacup condensed milk, 1 cup vinegar ; boil till it thick- 
ens ; pour this over the cabbage ; sprinkle with salt. 

FONDS L'ARTICHAUX, STUFFED. 

Get the very best French artichokes in cans ; then prepare 
a stuffing as follows : Boil a chicken in very little water ; 
when done, chop it as fine as possible ; beat the yolks of 3 
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eggs and Btir them into the chicken water ; put i spoonful 
of butter in a frying pan ; thicken it with a little flour ; firy 
some onion minced very fine in it ; then pour in some of the 
chicken broth ; stir it until it is like a rich cream ; then stir 
in the chicken ; chop some mushrooms very fine, also 2 or 
3 truffles, and add to it ; season with salt, pepper, and pars- 
ley, a little lemon juice ; let it get cold ; then put it in the 
artichokes in pyramid shape ; cover each one with very finely 
sifted bread crumbs ; put them in a pan ; pour over them the 
balance of the chicken broth, and let them simmer slowly, 
taking great care to preserve their shape ; put a few mush- 
rooms or truffles sliced into the gravy ; serve them upon a 
dish dressed with sprigs of parsley or sliced lemons, and the 
sauce in a boat. 



BREAD, ETC 



FAMILY BREAD, 

Take 2| quarts of flour, 2 eggs, 2 or 3 tablespoonfuls of 
sugar, 1 pint of water, 1 gill of yeast, salt ; beat the eggs with 
the sugar, and 4 tablespoonfuls of the flour ; stir the yeast 
and water with the salt well together, and add gradually to 
the egg ; sprinkle some of the flour in the bottom of the 
breadpan ; pour in the batter ; sprinkle some of the flour on 
the top, and set it in a cool place to rise ; when risen enough, 
work in the remainder of the flour ; make the batter at 12 
o'clock in wint^r, and 4 in summer. 

LIGHTENED LOAF. 

Two lbs. of flour, 1 pint of sugar, 1 pint of raisins, i lb. of 
butter, 5 eggs, ^ pint of yeast, i pint of milk, 1 nutmeg ; mix 
a part of the flour, milk and yeast at night to rise, and work 
in the other materials in the morning. 

TEA ROLLS. 

Sift 1 lb. of flour into a pan, with a teaspoonful of salt, 
warm together a gill of water and one of milk, 1 gill of good 
yeast ; mix into the liquid enough flour to make a thin bat- 
ter ; stirring it till quite smooth and free from lumps ; then 
put a handful of flour over the top, and set it in a warm 
place to rise, for 2 hours or more ; when it is quite light, 
make it into a dough, with some more milk and water; 
knead it well for 10 minutes ; then mould it into rolls, or 
round balls, and bake it. 

SPANISH ROLLS. 

Sift 1 quart of good flour, a pinch of salt, 1 spoonful of 
yeast, 2 eggs well beaten, ^ pint of milk ; knead it and set it 
to rise ; next morning work in 1 ounce of butter ; make the 
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dough into small roUs^^and^bake them ; the top crust should 
not be hard. 

FRENCH ROLLS. ! 

One quart of lukewarm milk to 1 quart of flour ; melt 2 | 
ounces of butter ; add to it 2 eggs and a teaspoonful of salt; | 
when cool, stir in 6 spoonfuls of yeast, and flour sufficient , 
to mould it; set it in a warm place; when light, mould it 
into small rolls, lay them on flat buttered tins, and let them 
remain 20 minutes before baking. 

SPONGE BREAD. 

Take 4 loaves of bread, 3 quarts of wheat flour, 3 quarts 
of boiling water, mix them thoroughly and let the mixture 
remain until lukewarm, then add 12 spoonfuls of family 
yeast (or six of brewers)^ put it in a warm place to rise; 
when light, knead in flour to make it sufficiently stifi, to 
mould ofi, let it stand for a minute rising, and then bake it. 

FAMILY BREAD. 

Take 1 peck of sifted flour, ^ pint of family yeast, and 
wet with new or skim milk, adding a little shortening and a 
teaspoonful of salt ; knead it well. Be particular to have 
the dough soft, if wheat flour, and stifle, if made of rye. 

BROWN BREAD. 

Take (equal quantities of Indian meal and rye flour, scald 
the meal ; when lukewarm, mix in the flour, adding yeast 
and salt, kneading as for other bread ; bake from 2 to 3 
hours. 

ROLLS WITH MILK. 

One quart of flour, 1 tablespoonful of yeast, as niuch new 
miik as will make a slack dough, add a little salt and set it 
to rise. In the morning work it up with very little flour. 
Bake in a brisk oven. 

DIET BREAD, 
Nine eggs, 1 pound of sugar and 14 ozs. of flour; beat the 
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yolks with a whisk till quite thick, then mix the sugar with 
them, and beat till light ; beat the whites well, and add 
them by degrees ; put the flour in gradually ; bake in a quick 
oven, 

DIET BREAD. 

Sift 1 lb. of flour, 1 lb. of sugar, a little mace, grated nut- 
meg and a little rose water ; stir this well together ; beat 6 
eggs very light, add a pinch of salt ; after all the ingredients 
are well mixed, bake it slowly in a pan. 

ECONOMICAL MUFFINS. 

Put to an unbaked loaf of bread as much new milk as 
will make a batter ; beat it well ; let it stand one hour, and 
bake it in small ones on the hoe, thick enough to split. 

HAMPTON MUFFINS. 

Beat 2 eggs well, 2 spoonfuls of yeast, 1 pint of flour, as 
much cold water as will make a stiff" batter ; when light, 
bake them in hoops for breakfast. 

INDIAN MUFFINS. 

Stir into 1 quart of boiling water as much cornmeal as 
will make a nice batter; when warm, put in as much flour 
as will make a stiff* batter ; add i a teaspoonful of salt, and 
I a wine glass of yeast ; set it to rise, and when risen, pour 
into the muffin rings, and bake slowly in an oven ; serve 
them with nice fresh butter. 

WATER MUFFINS. 

Put 4 tablespoonfuls of good yeast into 1 pint of luke- 
warm water, add a little salt, stir in gradually as much 
sifted flour, as will make a thick batter, cover the pan, and 
set it in a warm place to rise. When it is quite light, and 
the middle is hot, grease and set your muffin rings on it, 
having first buttered them round the inside ; put a ladleful 
of the batter for each ring ; bake them over a quick fire. 
11 



82 CREOLE COOKERY BOOK. 

When sent to table do not out them ; split them by pulling 
them open with the hands. 

CORNMEAL MUFFINS. 

Three cups of cornmeal, -J cup of sifted wheat flour, 3 
eggs, well beaten, 2 large spoonfuls of butter, and 1 tea- 
spoonful of soda, dissolved in 1 pint of buttermilk, a large 
pinch of salt, pour into rings and bake a nice brown in the 
oven. 

EGG MUFFINS. 

One pint of wheat flour, 1 pint of milk, 1 dessertspoon- 
ful of butter, 2 eggs and a little saH ; beat the eggs light, 
and add the other ingredients, stirring them well together ; 
put into patties and bake in rather a quick oven. The muf- 
fing are equally good without the butter. 

PLAIN MUFFINS. 

Make a stifl* batter with flour, yeast and warm water, at 
night ; in the morning, have a little warm milk and 4 eggs, 
and flour to make it sufiiciently stiff to bake.* 

RISEN MUFFINS. 

Half a pint of milk and the same of water, 1 egg, 1 tea- 
cupful of yeast, 2 large lumps of loaf sugar ; mix with 
flour to the consistency of pound cake; make the milk 
lukewarm, and rise over night. Very nice. 

CORN BREAD. 

Take 1 cup of cornmeal, 1 cup of breakfast hominy, 
(boiled) 1 egg, a pinch of salt, 1 teaspoonful of yeast powder, 
and sufficient sweet milk to make a soft batter; bake 
quickly in a slightly larded hot pan, and serve instantly. 

MOLASSES TOAST. 

Make a thick slice of very nice toast, evenly browned on 
both' sides, but not the least burnt; lay it in a pint bowl, 
and pour over it a small ^ pint of the best West India mo- 
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lasses, having stirred into the molasses a heaped table- 
spoonful of ground ginger ; mix the molasses with i pint 
of hot water, and pour the -whole over the toast ; cover it 
with a plate for a few minutes, and eat it while warm, pre- 
vious to going to bed. 

SWEET JOURNEY CAKE. 

Stir together 2 large spoonfuls of brown sugar, and 2 large 
spoonfuls of good butter ; beat the yolks of 3 eggs and add '^ 

it to the sugar and butter ; then grate ^ nutmeg ; add an 
equal proportion of cornmeal and flour to knead it ; then 
spread it on a board, and glaize it with the white of an egg ; 
bake before the fire as other journey cake. 

BREAD CAKE. 

Two teacups of risen dough, J teacup of sugar, J cup of 
butter, 2 eggs and a few raisins, stoned and cut ; mix these ; 
adding a mite of soda and cream of tartar ; mix the cream 
of tartar with the dough, and dissolve the soda in a little 
milk and add lastly. (Very nice.) 

CORN BREAD RUSK. 

Take six cupfuls of cornmeal, 4 of wheat flour, 2 of mo- 
lasses, 2 teaspponfuls oS' soda, and a little salt ; mix this 
well together; knead it into dough; then make 2 cakes of 
it, and pour into tin or iron pans, and bake 1 hour. 

CORN BREAD. 

Thicken 1^ pint% of rich buttermilk with cornmeal ' to 
the consistency of batter ; dissolve 1 teaspoonful of soda in 
a cup of new milk, add a little salt and beat very light ; 
pour this into buttered pans, and bake two hours ; serve 
hot. 

CORN CAKE. 

Thicken 1 quart of sour milk with sifted cornmeal,! tea- 
spoonful of salt, i teaspoonful Of soda dissolved in a cup of 
milk, 1 teacup of good molasses, 1 large spoonful of lard, or 
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butter ; beat these ingredients well together ; pour it into a 
well greased iron baking pauj with an iron cover ; put it in 
the fire-place when the fire is raked for the night, and put 
fire and hot ashes over and around it. In the morning you 
will have a nice brown loaf for breakfast. 

VIRGINIA EGG BREAD. 

One quart of meal, J pint of wheat flour, 1| pints of milk, 
2 eggs, and a tablespoonful of butter, or lard ; mix all well 
together, and bake either in cups or a tinpan. 

POTATO CORN BREAD. 

One quart of fine cornmeal, i pint of milk, -J lb. of sweet 
potatoes, i lb. of butter, 1 lb. of brown sugar, and 8 eggs ; 
boil, and mash smooth the potatoes ; beat the eggs, and stir 
them into the butter ; then add the milk, and lastly the 
meal ; beat the whole well together, and bake in a pan. 

SWEET CORN BREAD. 

A pint of cornmeal, i pint of milk, J pint of molasses, 
1 tablespoonful of butter, 1 tablespoonful of powdered 
ginger, and 2 eggs ; beat the eggs light, and add the other 
ingredients — the meal last ; bake in a pan. 

CORN WAFERS. 

One pint of meal, 1 gill of milk, 1 gill of water, 1 dessert- 
spoonful of butter and a pinch of salt ; bake a light brown. 

HOE CAKE. ' 

Three spoonfuls of hominy, 2 of rice flour, a little butter, 
and milk sufficient to make it soft ; bake on a griddle or on 
a hoe. 

SODA BREAD. 

Rub into 1 lb. of flour perfectly dry a teaspoonful of tar- 
taric acid, dry ; then make a batter of milk or buttermilk, 
as you please ; add «a little saleratus or soda. 
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POTATO BREAD. 

Half a pint of warm water, the same of yeast, 6 moderate 
sized potatoes, 1 dessertspoonful of salt, and 3 pints of flour 
stirred in lightly. 

BATTER BREAD. 

Take 6 spoonfuls of flour and 3 of cornmeal^ with a little 
salt, sift them, and make a thin batter with flour, eggs, and 
a sufficient quantity of rich milk ; bake it in little tin 
moulds in a quick oven — the yolks and whites of the eggs 
to be beaten separately. 

CORNMEAL RUSK. 

' Take 6 cups of cornmeal, 4 of flour, 2 cups of molasses, 2 
teaspoonfuls of saleratus ; mix all well together, knead it 
into dough; then make into 2 cakes; bake them as you 
would pone, for f hour. Very nice. 

RISEN CORN CAKE. 

Pour 1 pint of scalding milk on 1 quart of sifted cornmeal 
and when cool stir in a spoonful of good lard, 3 well beaten 
eggs, 1 teaspoonful of salt ; stir this with 2 tablespoonfuls of 
yeast ; beat all together, and set it to rise ; when risen, bake 
in tins. 

DRIED BREAD CRUMBS. 

Save all the pieces of bread, put them into an oven ; then 
roll them on the paste board ; put them in a jar in a dry 
place ; use for cooking purposes. 

CORNMEAL BREAD. 

Take a piece of butter the size of a hen's egg ; rub it into 
1 pint of cornmeal ; make it a batter, with 2 eggs and some 
new milk ; add a spoonful of yeast, and set it by the fire 1 
hour to rise ; butter little pans, and bake it. 

CORN BREAD. 

One quart of thick, sour cream, 1 spoonful of fresh butter, 
1 teaspoonful of soda dissolved in hot water, 1 tablespoon- 
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ful of sifted flour ; white cornmeal to form a soft dough ; 
work well with the hands and bake in a buttered pan ; serve 
very hot. 

CORNMEAL BREAD. 

Rub a piece of butter the size of an egg into a pint of corn- 
meal ; make a batter with 2 eggs and some new milk, 1 
spoonful of yeast ; set it by the fire 1 hour to rise ; butter 
small pans and bake it. 

MUFFIN BREAD. 

Three pints of flour, -^ lb. of butter, 5 eggs (whites and 
yolks beaten separately) ; work the butter well in the flour; 
put in the eggs ; beat all very light ; add 3 tablespoonfuls of 
good yeast ; bake it in a pan ; oven rather quick at the bot- 
tom, and clear at the top, until it begins to bake ; then 
quicken the fire by degrees. 

HOMINY CAKES. 

Take warm hominy, seasoned with salt, butter, cream and 
1 or 2 eggs ; add a little flour to stiflen it ; fry on a griddle ; 
serve hot. 

GRUEL BATTER CAKES. 

One quart of thick gruel, 1 large tablespoonful of batter, 
9 eggs, a little salt, 2 spoonfuls of flour and cornmeal, to 
form a batter ; cook the butter in the gruel, remove from 
the fire, pour into a wooden bowl and stir until almost 
cool ; then add the eggs and meal, and lastly one small tea- 
spoonful of soda dissolved in warm water ; the cornmeal 
should be white and fresh. 

VIRGINIA CORN CAKE. 

Dissolve 1 tablespoonful of butter in 1^ pints of boiling 
milk ; into this scald 1 quart of Indian meal ; when cool, 
add i pint of wheat flour, a tablespoonful of sugar, a little 
salty 2 eggs well beaten ; bake in 2 cakes. Very^nice. 
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VIRGINIA CAKES. 

Equal quantities of flour and meal, well sifted together ; 
4 eggs to a quart, 1 teacup of good yeast ; make it up with 
water and salt. 

LAPLAND CAKES. 

Beat 5 eggs very light with 1 pint of new cream ; then 
beat in well 1| pints of flour ; bake in tins or cups on a 
quick fire. 

FLANNEL CAKES WITHOUT YEAST. 

Thicken 1 quart of buttermilk with wheat flour, a large 
tablespoonful of butter, add a little salt, and 2 teaspoonfuls 
of carbonate of soda ; pour on a griddle iron or in rings. 
This is beautifully light and spongy, and much nicer with- 
out the butter. 

SWEET FLANNEL CAKES. 

Half a pint of soft-boiled rice, a teacup of cream, a tea- 
cup of sugar, 3 eggs, 1 tablespoonful of yeast, or 1 tea.- 
spoonful of pearl ash ; let the rice cool, and add the other 
ingredients, rubbing them well together ; bake on a griddle. 
Very nice for tea. 

FLANNEL CAKES. 

One quart of new milk, thicken with flour to the consist- 
ency of fritter batter, 2 eggs well beaten, 1 large spoonful of 
yeast, and a little salt ; mix this all well together, set it to 
rise at night for breakfast ; it must not be stirred in the 
morning ; bake on the griddle as buckwheat cakes. 

BERMUDA JOHNNY CAKE. 

To each pint of flour allow 2 ounces of butter ; work in a 
small part of the butter with flour; mix it up with a little 
salt and milk to consistency of paste ; roll it out and spread 
on the butter as for paste, (twice dividing the butter) ; put 
the paste into as many pieces as you wish cakes, and roll 
them out round ; 1 pint of flour will make 2 cakes the size of 
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large plate ; bake them on a griddle, and let each cake re- 
main on the griddle a short time ofi the fire after being 
done, to make them crisp ; then tear open each, and butter 
quickly. 

BUCKWHEAT CAKES. 

T^ke as much warm water as you will require for the size 
of the family ; thicken this with good buckwheat to a frit- 
ter batter, add a teaspoonful of salt, if 2 quarts is made, 2 
handfuls of cornmeal, and 1 wineglassful of good yeast 
Warm milk in the place of warm water is a great improve- 
ment, but be particular not to scald the yeast, or the cakes 
will be heavy. 

CREAM CAKE. 

Beat very lightly 2 eggs ; stir them into 1 pint of sour 
cream ; sift in as much flour as will make a stiff batter ; 
dissolve 1 teaspoonful of soda in a cup of new milk ; add 
this, and a little salt, mix them well, and pour into rather 
a shallow pan ; bake quickly a nice brown ; serve hot. 

STEEVEN CAKES. 

Pick and wash i pint of rice ; boil it very soft ; then 
drain it and let it get cold ; sift 1^ pints of flour over the 
pan of rice, and mix in i lb. of butter that has been warmed 
by the fire, and a salt spoonful of salt ; add 5 eggs, beat 
very light, and stir them gradually into a quart of milk ; 
beat all together very light, and bake it in muffin rings, or 
waffle irons ; send them to the table very hot, and eat them 
with butter, honey or molasses. * 

WHIGS. 

Cream, | lb. of butter, and the same of sugar; when well 
mixed, stir in 6 well beaten eggs ; sift in 2 lbs. of flour, 1 
pint of new milk, a little salt; mix this well together, then 
add 1 gill of good yeast ; bake in small tins, or muffin 
rings ; for breakfast or tea. 
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GERMAN WAFFLES. 

Warm a quart o£ milk, and cut up in it i lb. of the best 
fresh butter, and stir it about to soften in the warm milk ; 
beat 8 eggs till very thick and smooth, and stir them grad- 
ually into the milk and butter, in turn with ^ lb. of sifted 
flour; then add 2 tablespoonfuls of strong, fresh yeast; 
cover the pan with a clean cloth and set it in a warm place 
to rise ; when the batter has risen nearly to the top, and is 
covered with bubbles, it is time to bake, first stirring in a 
wineglass of rose water. Having heated your waffle iron 
in a good fire, grease its inside with the fresh butter used 
for the waffle mixture ; fill it and shut the iron closely ; 
turn it on the fire, so that both sides of the cakes may be 
equally well done ; take them out of the iron by slipping 
a knife underneath ; then grease and prepare the iron for 
another waffle ; butter them and send them to the tea table 
very hot ; and you should have a glass dish of sugar, fla- 
vored with powdered cinnamon, to eat with them. 

SWEET POTATO WAFFLES. 

Two tablespoonfuls of mashed sweet potato, 1 of butter, 
1 of sugar, 1 pint of milk, 4 tablespoonfuls of wheat flour ; 
mix all well together, and bake in a waffle iron. 

RICE WAFFLES. 

Boil 2 cups of rice till quite soft ; make it into a thick 
batter with 2 eggs, 1 spoonful of butter, ^ pint of milk ; 
beat it till quite light, and bake in a waffle iron. 

RICE WAFFLES. 

Stir into 2 pints of well boiled rice, 1 large spoonful of 
butter and a pinch of salt; when cool, add 2 eggs well 
beaten, 1 pint of milk, 1 pint of sifted flour, 1 teaspoonful 
of yeast; let it stand 2 hours before baking. 
12 
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WAFFLES. 

One quart of flour, 1 egg, and a spoonful of good yeast ; 
make these into a thin batter with milk ; then plit in 2 
ounces of butter. In summer this should be done early in 
the morning ; in winter, the pight before. 

POTATO WAFFLES. 

One lb. of potatoes, 1 lb. of flour, 4 eggs, and as much 
milk as will make it the consistency of fritters ; add 1 cup 
of yeast. 

BREAD CAKE. 

Make up a loaf of bread with milk and yeast; next 
morning add to it 5 eggs, 1 lb. of sugar, i lb. of butter and 
1 nutmeg ; beat it well, set it in a mould to rise until even- 
ing. Very nice for tea. 

RICE BREAD. 

One pint of rice, 1 pint of flour, 2 spoonfuls of the butter, 
the yolks of 3 eggs, whites of 2 ; make up with milk, not 
too stifi. 

FLANNEL CAKES. 

Two lbs. of flour sifted, 4 eggs, 3 tablespoonfuls of yeast, 
1 pint of milk ; mix a teaspoonful of salt with the flour, 
and set the pan before the fire to rise ; then warm the milk 
and stir it into the flour, so as to make a stiff batter ; beat 
th^ eggs very light and stir them' into the yeast ; add the 
eggs and yeast to the batter, and beat all well together ; if 
it is too stifi, add a little more warm milk ; cover the pan 
closely and set it to rise near the fire; bake it when quite 
light; have the baking irons hot, grease them, pour on a 
ladleful of batter, let it slowly bake, and when done on one 
side, turn it to the otiier ; butter them and send them to 
the table hot. 

MILK BISCUITS. 

Take 1 lb. of sifted flour, i lb. of good butter, cut in 
small pieces, i pint of new milk, warmed, and a little salt ; 



CREOLE COOKERY BOOK. 91 

stir this into the flour, mix well, and add a wineglass of 
good yeast, 3 eggs beaten, and grated nutmeg ; set it to rise, 
and when risen, sift on the.board ^ lb. of flour ; mix all to- 
gether, make it into cakes, and bake quickly. 

TO MAKE ROLLS. 

Two quarts of flour, i lb. of butter rubbed in, 5 eggs beat 
up and mixed with it, i pint of yeast, well mixed together 
as other bread and covered up to lighten ; then bake in 
rolls. 

CRUMPETS. 

Three eggs to 1 quart of milk, made into stiff batter, as 
for pancakes ; add yeast ; make over night in cool weather, 
and set to rise. 

PANCAKES. 

Break 5 yolks of eggs in ^ lb. of flour well sifted ; mix it 
well with cream until the batter is very thin ; beat up the 
whites of 3 eggs very light- and mix it with the batter; have 
ready fresh butter creamed, and to each pancake put 2 
tablespoonfuls in the pan, which must be made hot; fry 
them a light brown ; turn a plate up in the dish, and lay 
them on one another, powdering each with white sugar. 

SWEET WAFERS. 

Take 6 spoonfuls of white sugar, 6 of flour, 3 of butter, 6 
eggs, and milk enough to make it into a thin batter. ^ 

TAVERN BISCUITS. 

Three lbs. of flour, J lb. of brown sugar, 4 glasses of wine, 
8 of sweet cream, 1 lb. of butter, 2 ounces of allspice, or -J 
ounce of cinnamon, nutmeg or mace, is still better ; cut out 
the biscuits and bake on tin sheets*; the above quantity 
makes 146 biscuits. 

BREAKFAST CAKES. 

Take dough early in the morning and make it into a thin 
batter with cream or new milk ; set it to rise ; put it thin 
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on a hoe and bake it quickly ; have ready melted butter to 
put over it. 

BUTTERMILK BREAD. 

One quart of wheat flour, 1 dessertspoonful (not heaped) 
of super-carbonate of soda, 1 tablespoonful of butter, ^ lb. 
of powdered sugar, 1^ tumblers of buttermilk ; mix these 
ingredients, and knead them into soft dough, which place 
in a greased pan, and set it to rise in a slightly warm oven ; 
when risen, bake. This bread keeps a long time, and 
makes excellent toast. 

RICE BREAD. 

Boil 6 ounces of rice in a quart of water till dry and soft ; 
put it into 2 lbs. of flour ; mix it well, add 2 teaspoonfuls 
of salt, 2 of yeast, and enough milk or water to make it a 
proper consistency ; bake it in moulds, when well risen. 

POTATO BREAD. 

Boil thoroughly and mash fine, mealy potatoes ; add salt 
and a very little butter ; rub them with twice their quantity 
of flour ; stir in the yeast, moisten with lukewarm water or 
milk, till stiff enough to mould ; it will rise quicker than 
common wheat bread, and should be baked as soon as risen, 
as it quickly sours. 

YANKEE BISCUITS. 

Mix 2 teaspoonfuls of cream of tartar into 1 quart of 
flour, (add lard or butter, if you wish, but it is very good 
without) ; dissolve 1 teaspoonful of soda in water or milk; 
mix all together, roll it out, cut it into cakes, and bake it as 
soon as you please. 

SUFFOLK CAKES. 

One pint of flour, 3 eggs, cream enough to make a batter, 
and a little salt ; bake in cups for breakfast. 

BUTTER BISCUITS. 
Two lbs. of sifted flour, i lb. of butter, i pint of milk, 2 
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wineglasses of the best brewers' yeast, 2 eggs ; mix all well 
together ; set it to rise ; bake in a moderate oven. 

CLAREVILLE BISCUITS. 

Two lbs. of sifted flour, ^ lb. of butter, ^ pint of milk or 
cold water, a pinch of salt, put the batter in buttered pans, 
and bake a light brown in a slow oven. 

THIN BISCUITS. 

Warm 2 ounces of butter in as much skimmed milk as 
will make 1 lb. of flour into a stiff paste ; beat it with a 
rolling pin, and work it smooth ; roll it thin, and cut it 
into round biscuits, prick them full of holes with a fork ; 
about 6 minutes will bake them. 

SWEET POTATO BUNS. 

Boil and mash 2 nice potatoes ; rub in as much flour as 
will make it like bread ; add nutmeg and sugar to your 
taste,'With 1 tablespoonful of good yeast ; when it has risen, 
Work in 2 tablespoonfuls of butter, cut finely, then form it 
into small rolls, and bake on tins a nice brown ; serve hot ; 
break open and butter ; either good for tea or breakfast. 

VIRGINIA BUNS. 

Sift into a pan 2 lbs. of flour ; warm 1 pint of new milk, 
•J lb. of butter ; stir this, if not too warm, into the flour ; 8 
eggs beaten very light, separating the yolks from the 
whites, 1^ grated nutmegs, 1 teaspoonful of cinnamon ; beat 
these well together, adding the whites of the eggs lastly, 1^ 
wineglalsfuls of yeast ; set it to rise ; when risen, stir in 1 
lb. of white sugar, to be sifted in and mixed through ; set 
to rise in the pans in which they are to be baked. 

RICHMOND MUFFINS. 

Sift 2 lbs. of flour ; warm 1 J pints of new milk and 2 
large spoonfuls of butter ; stir into the flour, beat 3 eggs 
very lightly, a little salt ; beat all well together till thor- 
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oughly mixed ; then add 3 spoonfuls of good yeast ; set it 
to rise, and when risen, bake in muffin rings in an oven. 

MARYLAND BISCUIT. 

Take any quantity of flour the family may require, put in 
salt and lump of butter, or lard, rub it well in the flour ; 
then moisten it with new milk, work it well, and beat it 
with a rolling pin until perfectly light ; bake rather slowly 
a light brown. On the lightness depends the goodness of 
the biscuits. 

SALLY LUNN. 

Eight eggs, 2 cups of butter, 2 of sugar, 1 pint of milk, ^ 
pint of yeast, the juice and rind of 1 lemon, with flour to 
make it as stiflf as pound cake ; make it early in the morn- 
ing in winter, and about 12 o'clock in the summer; bake it 
for tea, and eat it with fresh butter. 

WASHINGTON LOAF. 

One tumblerful of good rice flour, 1 teacupful of wheat 
flour, 1 teaspoonful of cream of tartar stirred in, 1 large 
spoonful of butter, cut up very finely, 1 egg well beaten, a 
pinch of salt, 1 teaspoonful of soda, dissolved in a cup of 
new milk ;' mix these well together, and bake in a pan like 
pound cake ; serve hot for tea or breakfast. 

BACHELOR'S LOAF. 

Pour on f lb. of siffced cornmeal 1 pint of boiling hot new 
milk, stir well together ; then beat the whites and yolks of 
8 eggs separately, reserving the whites for the last ingredi- 
ent added, a pinch of salt, and 1 spoonful of lard ; the 
whole to be beaten quite light ; grease the pan, pour in the 
above, and bake 1 hour. 

WARSAW BREAKFAST CAKE. 
Cut up in warm milk 1 spoonful of good butter ; when 
cool, stir in li lbs. of sifted flour, 2 eggs well beaten, a 



CREOLE COOKERY BOOK. 95 

pinch of salt, and a large spoonful of good yeast; mix 
these well together, put it into buttered tins to rise ; when 
risen, bake | hour. 

BUTTERMILK ROLLS. 

Mix 1 teaspoonful of cream of tartar into 1 quart of flour, 
1 quart of buttermilk, with 1 large spoonful of soda dis- 
solved in it ; stir it well and quickly, a little salt added 
lastly ; pour into tins, or make into rolls ; bake quickly. 

LIGHT CAKES. 

One pint of milk, 4 potatoes, a piece of butter the size of 
an egg, a little salt ; pass the potatoes through a cullender 
with the milk, and then mix enough flour in it to make it 
the thickness of muffins, 1 small teacup of home made 
yeast; let it stand 4 hours; then add sufficient flour to 
make it as stifl as bread dough ; mould it oS, put it in 
pans, let it remain for 3 hours ; bake in a quick oven 20 
minutes. 

CREAM CAKES. 

Melt as much butter in a pint of milk as will make it as 
rich as cream; make the flour into a paste with this; 
knead it well, roll it out frequently, cut in squares, and 
bake on a griddle. 

SALLY LUNN OR TEA BUNS. 

To 1 quart of milk add i quart of good yeast ; put in as 
much flour as will make a stifl* batter; let it stand 6 or 8 
hours ; th^n add i lb. of butter melted in sweet milk, 4 eggs 
to I lb. of loaf sugar ; work in sufficient flour to make it 
the consistency of dough ; let it stand 1 hour, then work it 
ofi, forming it into buns, or else in a large mould ; let it 
stand ^ hour, then bake it in a quick oven. 

NAPLES BISCUIT. 
One lb. of flour, 1 lb. of sugar, 12 whites and 10 yolks of 
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eggs, 2 glasses of wine ; these should gradually harden in 
the oven till quite crisp, though frequently turned in the 
tins. 

NEW YORK RUSK. 

Three lbs. of flour, 8 ounces of sugar, 6 ounces of butter, 
5 spoonfuls of yeast, 1 pint]of milk tepid heat ; the butter 
must be rubbed into the flour, then the sugar, then the 
yeast ; if the milk is not sufficient, add a little warm water ; 
the dough must be made stiff ; make them after breakfast, 
and bake for tea on tin sheets. 

SPONGE BISCUIT. 

The weight of 10 eggs in sugar, and of 6 in flour; beat 
the whites and yolks separately ; when the whites are suffi- 
ciently light to adhere to the side of the dish, add the yolks 
and the sugar; add the flour and the juice and rind of 1 
lemon ; bake in cups, or deep tins half full ; the bottom of 
the oven should be warmer than the top. 

• ZOUAVE RUSKS. 

A pint and a half of good flour, i pint of white sugar, a 
heaped tablespoon of butter, a teacup of milk, 2 teaspoon- 
fuls of yeast, mixed with the dry flour ; rub the sugar, but- 
ter, and yolks of 4 eggs (as in pound cake); beat the 
whites to a stiff* froth; add the milk just before you put in 
the beaten whites ; the flour should be added last ; bake 
immediately. 

RAISED WAFFLES. 

» 

Make a thick batter of milk and wheat flour, add 4 eggs, 
beat light, a gill of yeast, and a spoonful of butter ; let it 
rise some hours ; as you take them out of the iron, butter 
and sprinkle them. 

INDIAN BREAD. 

Mix (as for a thick gruel) Indian meal and cold water; 
stir the mixture into boiling water, let it boil ^ hour ; stir 
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in a little salt ; take it from the fire ; let it remain until 
lukewarm, then stir in yeast and Indian meal, making it 
the consistency of common dough ; when light, take it out 
and put into buttered pans ; let it remain a few minutes, 
then bake it about 2^ hours. 

INDIAN MEAL GRIDDLE CAKES. 

One pint bowl of Indian meal, 1 of flour, 1 quart of milk, 
a little salt, a good sized cup of yeast. 

DYSPEPSIA BREAD. 

One heaping quart of dyspepsia flour, and one handful 
over 2 teaspoonfuls of yeast, 1 teacupful of molasses, IJ tea- 
spoonfuls of saleratus, salt ; mix this with 1 pint of water ; 
the saleratus must be dissolved in a part of the pint, as no 
more than that quantity must be used ; beat well together 
and put immediately into the oven ; the yeast must be put 
into the flour dry, and it must be made up with cold water. 

DYSPEPSIA BREAD. 

Put 1 gill of molasses and 1 gill of yeast into 1 quart of 
lukewarm water, a teaspoonfyl of saleratus or not, as you 
please, and a little salt; then stir in dyspepsia flour, until 
two-thirds as stifi as flour bread. Excellent. 

TANCREDI CAKE. 

Six ounces of butter, the same quantity of sugar, | lb. of 
flour, a couple of eggs, and a teaspoonful of rose water ; stir 
to a cream the butter and sugar, then add the eggs, flour 
and spice ; roll it out thin, and cut it into small cakes. 

EGG TOAST. 

Take a glass of thick cream, a cup of white sugar, 3 maca- 
roons pounded, with a few almonds, a little grated lemon ; 
let it boil ; then add the yolks of 8, and whites of 3 eggs ; 
13 



beat the whole up over a b 
slices of fried bread and buti 
for tea. 

TONGU] 
Moke some slices of nice U 
ed evenly all over, on both sii 
the toast slightly ; grate with 
tongue, and spread it thickly 
side by side, on a large diah- 
the other. It is very nice foi 

HAM 
Is prepared in the same we 
on slices of buttered toast. 

HOME MAD] 

Take a lump of light bread 

with butter ; dredge a little 

pound it well ; roll out very 

bake quickly. ■ 

BAN 
One pint of meal, stirred i 
pint of milk; then added wi 
to taste, also sugar ; when in 
and clear well the sides ; reti 
minutes stir it again ; then ; 
until done ; eat with butter. 

B1 

Two eggs, 1 cup white sugi 
salt, 1 pint milk, warm, ^ 
water ; beat hard ; add flour 1 
warm place ; cover close to i 
keep &om sticking only ; roll 
risen light, bake. 
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CORN BREAD. 

Two cups cornmeal, 1 cup flour, 1 J pints milk, 2 egg, 2 
tablespoonfuls of butter and molasses, 1 tablespoonful yeast 
powder, little salt ; bake m pans, in a not very hot oven. 

BROWN BREAD. 

One and a half pints corn meal, 1^ pints graham flour, 1^ 
cups molasses, 2 teaspoons soda dissolved in a little boiling 
water and mixed with the molasses ; 1 pint of milk, 1 pint of 
water, a little salt ; pour into a well greased 3-quart tinpail ; 
steam 3 hours and bake one hour. 

MRS. MEYER'S MUFFINS. 

One quart flour, 3 eggs, i lb. butter, 2 spoonfuls of yeast, 
about ^ pint of water ; beat light at night, and bake in 
rings. 

MRS. L. WAYNE'S BREAD RECEIPT. 

One-half yeast cake dissolved in i cup cold water (whole 
cake in cold weather), 1 quart lukewarm water, 1 table- 
spoon white sugar, ^ cup lard j 1 tablespoon salt ; beat hard 
with hand : add flour to make thick dough ; (use gallon tin 
bucket, with tight fitting cover) when risen to top, add flour 
to make dough stiff, in bucket ; knead on board 15 minutes, 
use as littk flour as possible, keeping dough soft; make in 
loaves ; cover to rise ; when to the top of pans, bake in mod- 
erately hot oven. 

• PASTE. 

This requires care and good materials ; the flour must be 
dried and sifted before using it ; the butter which is em- 
ployed washed, and all the water worked out ; the best paste 
is made with beef suet. Render 6 lbs. of beef suet ; strain it 
through a hair sieve into a clean pan ; to this add a bottle 
of the best olive oil ; stir it well and then put into jars, each 
containing about 3 lbs. ; cover tightly, and keep in a very 
cool place. Not more than 2 jars should be prepared at a 
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time for family use, as the suet is liable to become musty 
and will not keep long. In making the pastry for pies, 
when you require it flaky and particularly good, sift 1 lb. of 
best flour into a pan, then } lb. of the prepared suet ; be 
careful to use the hands as little as possible, and the less 
worked the better ; when all the required suet is cut up, add 
salt to the taste ; moisten it with cold water (in summer, ice 
water) then flour paste board, which must be very clean and 
never used twice without scouring ; roll it as little as possible, 
and add another i lb. of the suet in thin slices ; between each 
rolling, add the slices of suet, and dust it with flour ; the 
thinner it is rolled, the lighter the paste. Have ready the 
pie plates or pudding ; be careful in rolling that you always 
roll from you, and make it as quickly as possible. For 
meat pies, the nicest paste is made by sifting into a pan 1 
lb. of flour ; make a hole in the centre of the dry flour and 
put into it I lb. of suet (not prepared) but strip off all the 
skin; then pour over this suet J pint of boiling water, 
sprinkle some flour over it, and let it stand for 1 hour to be- 
come cold ; add a little salt ; stir the whole with a knife ; turn 
it out on the board ; dust it well with flour. 

PYRAMID OF PASTE. 

Roll out some nicely prepared puff* paste, an inch in thick- 
ness, and cut the paste into any shape you may fancy ; make 
each smaller until the top one is not larger than a cent ; be- 
tween each piece of paste spread some nice preserve or jam ; 
then*turn up the edges of the paste, and brush the sides and 
top with the yolk of an egg well beaten ; lay the pyramid on 
a baking tin, and bake a nice brown ; serve hot. 

PASTE FOR CROQUANTS. 

Sift J lb. of flour and i lb. of loaf sugar together ; mix 
them well with a knife ; then stir in as many yolks of eggs 
as will make it into a stiff paste ; this must be well stirred ; 
then roll it on a flour board, and cut into shape of leaves 
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with a cutter ; they are a very pretty ornament for tarts 
or puddings ; bake a light brown, as other paste. 

BREAD DOUGH PASTE. 

This is best for apple, peach or berry dumplings ; and a 
very good pudding is made by rolling out, and spreading 
it very thickly with any kind of jam or preserves ; then 
roll it over carefully, and tie up in a nicely floured square 
stout cloth ; have ready a pot of boiling water, and drop in 
the pudding ; keep it boiling briskly f hour ; keep a kettle 
of water on the fire, to renew the water as it evaporates, as 
the lightness of the pudding depends much on the pot 
being kept full and boiling, until served. 

PATENT FLOUR. 

Pulverize 6 lbs. of flour ; mix 5 teaspoonfuls of dry soda 
all through it, then 6 teaspoonfuls of cream of tartar, and 
6 of salt ; incorporate all these, and you have risen cakes 
at hand to which add milk and flour, a little shortening ; 
make into a soft dough ; bake in tins. 

VERY LIGHT PASTE. 

To 3 lbs. of flour, add 2i lbs. of butter and i lb. of lard ; 
add to the flour 2 well beaten eggs ; wash the butter nicely, 
and then salt the crust ; this makes it flaky. Paste must be 
rolled lightly, as much depends on it. Wet it with water 
enough to make it roll easily ; after having rolled it out 
once, divide the paste and put rather morp butter in 1 part 
for the top ; if possible, get it all in 3 times rolling it. 
Paste requires a moderate heat ; if the oven is too slow, it 
will be solid ; if too hot, it will not rise ; therefore, great 
care is necessary. 

POTATO PASTE. 

Boil mealy potatoes soft; rub them through a sieve 
while hot ; put them in a stewpan over the fire with as 
much water as will make them the consistency of mush ; 
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sift 1 quart of flour in, and make into a paste ; knead it till 
very light. 

POOR MAN'S PASTE. 

To 1 quart of flour add i lb. of butter, 2 eggs, a pinch of 
salt ; mix with water. 

RICE PASTE. 

Rub 3 ounces of butter well into i lb. of ground rice; 
moisten it with water, and roll it out with a little flour. 

PUFF PASTE. 

One lb. of butter, 1 lb. 2 ounces of flour; divide the flour 
in half and put one half into a tin pan ; divide the butter 
into 4 parts, and put 1 part into the pan with the flour ; 
mix it all with water, then roll it out and flour it, adding 
another part of the butter, fold it up, roll it out again, and 
add another part of the butter; and so on, until it is all 
used ; in mixing it, use only a knife. 

HOP YEAST. 

To a handful of hops, take 3 pints of water, and boil 
strong ; also 3 or 4 potatoes, put them in a crock and mash 
very fine ; put the flour on top, then pour the hop water on 
boiling hot, mixing well with the potatoes and flour ; let it 
stand until milkwarm, and add some yeast to make it rise ; 
when it gets light, add 1 teacup of warm wator, 1 of brown 
sugar, 1 teaspoon of ginger,! tablespoon of salt; stir it 
down well, when you put in the ingredients ; let it rise and 
fall several' times, and put away for use. 

PATENT YEAST. 

To 1 pint of. potatoes put i pint of water, and boil it until 
reduced to 1 teafepoonful of water ; then peel the potatoes 
and mash them into a light teacupful of flour with the boil- 
ing water in which they were boiled ; after mixing well, add 

^1 pint of cold water in small quantity at a time, also J pint 

^W hop tea, and set it to rise. 
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POTATO YEAST. 

Feel and boil soft a large Irish potato ; rub it through a 
sieve, add an equal quantity of flour ; make It liquid with 
hop tea ; when a little warmer than new milk, add a gill of 
good yeast ; stir it well, and keep it closely covered in a 
small pitcher. 

BAKER'S YEAST. 

Boil 2 ounces or more of hops into a vessel with 3 pints 
of water; as it decreases, carefully stir all the time; strain 
the liquor and mix it with well with 2 lbs. of malt ; cover, 
and let it stand for 8 hours, or until it is milkwarm ; then 
stir in ^ pint of good yeast ; when mixed well together, let 
it work for 10 hours ; strain it through a sieve, or it may he 
strained before it is set aside to ferment. 

COUNTRY YEAST. 
Put a large handful of hops into a vessel with 3 pints of 
water, and boil half an hour, or until the strength is ex- 
tracted ; and then strain it through a sieve on to 8 or 10 
spoonfuls of flour, and stir until all the dry flour is moist 
ened, or as thick as griddle cakes ; add a heaping teaspoon 
ful of salt, and when about blood-warm, stir in a large tea 
cupful of lively yeast. 

NORFOLK YEAST. 

Have ready 2 quarts of boiling water ; put into it a largi 
handful of hops and let them boil 20 minutes ; sift into i 
pan IJ lbs. of flour, strain the liquor from the hops, an< 
pour half of it over the hops ; let the other half of the liqui( 
stand till it is cool, and then pour it gradually into the pai 
of flour, mixing it well ; stir into it a large teacupful of 
good yeast (brewers' yeast, if you can get it); put it ii 
bottles, and cork tightly ; in each bottle ptlt a teaspoonfu 
of pearl ash. 

MILK YEAST. 

It is very nice for biscuits. Take half the milk needet 
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CREAM PUFFS. 

Put 1 cup of water on the fire, and when hot, melt in J 
cup of the best butter ; when it boils, beat in 1 cup of sifted 
flour ; if lumpy, stir till perfectly smooth ; set it aside to 
cool ; when cold, stir in, one at a time, three eggs without 
first beating them ; drop the batter on tins in small spoon- 
fuls, and bake | hour in a quick oven. For the cream : put 
i cup of milk to boil ; beat the yolks of 2 eggs very stiff, 
add 4 tablespoonfuls of powdered sugar ; when the milk 
boils, pour it on the eggs, stirring all the time; wet 2 
tablespoonfuls of cornstarch, or fine flour, with a little cold 
milk, add it to the custard, and return it to the fire ; stir 
until quite thick; when cold, flavor with vanilla. The 
cream is put in the puff by lifting the top with a knife and 
dropping in the cream with a spoon. 

NEW YORK CUP CAKE. 

Four eggs, 4 cups of sifted flour, 3 cups of powdered white 
sugar, 1 cup of butter, 1 cup of rich milk, 1 glass of wine, 1 
grated nutmeg, 1 teaspoonful of cinnamon, beaten, a small 
teaspoonful of pearl ash; the cups should hold i pint; 
warm the milk, and cut up the butter in it ; beat the eggs 
very light, and stir them into the milk, in turn with the 
flour; add the spice and wine, and lastly the pearl ash dis- 
solved in a little vinegar;' stir all very hard. 

INDIAN POUND CAKE. ^^___^ 

Eight eggs, 1 pint of powdered sugar, 1 -pjfht of Indian 
meal sifted, i pint of wheat flour, ^ lb. of butter, 1 nutmeg 
grated, 1 teaspoonful of cinnamon, ^ glass of wine and ' 
brandy mixed ; stir the butter and sugar to a eream, beat 
14 
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the eggs very light, stir the meal and eggs alternately 
into the butter and sugar, add the spice and liquor; 
stir all well ; butter a tin pan, put in the mixture, and bake 
it in a moderate oven. 

MARBLED CAKE. 

Take 3 or 4 cochineals, and soak in a wineglass of water, 
adding a small pinch of soda ; pour the cake into the pan 
for baking, and at the same tiine pour with it this water, 
mixing it well with the cake ; this will marble a sponge 
cake made with 10 eggs ; any white cake will do. 

SAVOY BISCUITS. 

Take 12 eggs and their weight of good crushed sugar, also 
the weight of 7 eggs of flour ; beat the yolks and whites 
separate ; add the flour and sugar, stir them lightly with 
the juice of 2 nice lemons, and the rind of 1, or 4 spoonfuls 
of rose water ; stir all well together, and bake on tins in a 
moderately hot oven. 

ABERDEEN CRULLA CAKE. 

Beat to a cream i lb. of fresh butter, and mix it with the 
same quantity of pounded and sifted loaf sugar, 4 well 
beaten eggs ; add flour till thick enough to roll out ; cat* 
the paste into oblong pieces, 4 or 5 inches in length, with a 
paste cutter ; divide the centre into 3 or 4 strips, wet the 
edges, and plait one bar over the other, so as to meet in the 
centre; throw them into boiling lard, or clarifled suet; 
when fried a light brown, drain them before the fire, aad 
cover them with pounded sugar. Very nice for tea. 

SONTAG CAKE. 

To 1 lb. of sifted flour, allow i lb. of fresh butter washed 
in rose water, 1 lb. of treacle, 1 nutmeg grated, a little 
pounded mace and cinnamon, 1 ounce of pounded ginger, 
i ounce of blanched sweet almonds, 2 well beaten eggs ; 
melt the butter with the treacle, and when nearly cold, stir 



CREOLE COOKERY BOOK. 107 

in the eggs and the rest of the ingredients ; mix all well 
together, make it into round cakes, and bake them upon 
tins. 

FAMILY CAKE. 

Take rice and flour, 6 ounces of each, the yolks and whites 
of 9 eggs, i lb. of lump sugar pounded and sifted, i ounce 
of carraway seeds ; beat this 1 hour, and bake it for the 
the same length of time in a quick oven. This is a very 
light cake ; for delicate persons. 

COCOANUT CAKE. 

A moderate sized cup of grated cocoanut, an equal quan- 
tity of pounded sugar, the whites of 2 eggs well beaten ; to 
each cup of the grated nut, add a little of the cocoanut 
milk; 

COTTAGE CAKE. 

Take 3 eggs, separately beaten, 1 common sized teacup 
of brown sugar, 2 of molasses, 1 of beaten ginger, 2 of but- 
ter, 1 of cream or milk, with a small piece of soda dis- 
solved in it, 3 cups of flour ; make it the consistency of 
pound cake, and flavor with orange or lemon peel ; bake it 
either in a large size or small tins. 

CARRAWAY CAKES. 

Mix i lb. of sifted loaf sugar with 1 lb. of flour and i lb. 
of butter ; add some carraway seeds ; make it into a stiff 
paste with 3 well beaten eggs and a little rose water ; roll it 
out thin, cut it into round cakes, prick them with a fork, 
and bake them upon floured tins in a quick oven. 

HAMPTON CAKES. 

Beat the yolks of 8 eggs and the whites of 5, add i lb. of 
pounded loaf sugar, ^ lb. of sifted flour, and the grated peel 
of a small lemon ; beat all well together, and bake it in a 
floured tin. 
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CREAM CAKES. 

Put 1 lb. of flour upon a pie-board ; make a hole in the 
middle, put in ^ pint of clotted cream, and a little salt ; 
mix the paste lightly, let it stand for i hour, then add | lb. 
of butter, roll it out 6 times, the same as puflf paste, form 
it into small cakes, gild them with the yolk of egg, and 
bake in an oven. 

CAKE WITHOUT BUTTER. 

Take the weight of 3 eggs in sugar, and the weight of 2 
in flour; when the 5 are well beaten, gradually add the 
sugar, and then the flour, with a little orange flower water; 
beat all well together, and bake it in a floured tin. 

FRENCH CAKE. 

Six ounces of sweet almonds, 3 ounces of bitter almonds, 
3 ounces of sifted flour, dried near the fire, 14 eggs, 1 lb. of 
powdered sugar; flavor it with vanilla or orange flower 

COMMON CAKE. 

One lb. of sugar, 2 lbs. of flour, 1 lb. of butter, the yolks 
of 5 eggs, 8 spoonfuls of cream ; 1 wineglass of brandy ; 
spice to the taste. 

OAK HILL CAKES. 

To 4 quarts of flour, add 1 lb. of brown sugar, 2 ounces 

of beaten ginger, a little allspice, 1 lb. of butter rubbed in 

very fine, 4 eggs beaten up light, 1 quart of molasses is 

necessary to make it up ; then roll it in thin cakes, and 

bake them. 

BLACK CAKE. 

PLAIN. 

Ten cups of flour to 10 eggs, 4 cups of sugar, 4 of molas- 
ses, 4 of butter, 3 of lard, 2 cups of seasoning, such as 
ginger, cinnamon and mace, 1 spoonful of soda to a 
tablespoonful of milk ; mix all well together, and bake in a 
regular oven. 
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BLACK CAKE. 

To 1 lb. of butter and 1 lb. of crushed sugar, beaten to a 
cream, stir in 12 eggs whipped to a froth ; sift in 1 lb. of 
flour, and add 3 lbs. of stoned raisins, 3 lbs. of cleaned cur? 
rants, 5 grated nutmegs, i ounce of pounded cinnamon, 1 
teaspoonful of ground cloves, sifted ; 1 lb. of citron cut into 
thin slices ; mix all well together ; bake in a buttered pan, 
in rather a moderate oven. 

SWEET BISCUITS. 

Two quarts of flOur, 1 quart of sugar, 8 spoonfuls of milk, 
butter sufficient to kpead them ; season with the rind of 3 
lemons and the juice of 1. 

SPRING CAKE. 

Fifteen eggs, the weight of 14 in sugar, and 7 in flour, the 
rind and juice of 2 lemons. 

LOVE KNOTS. 

Take 3 eggs, 5 spoonfuls of white sugar, ^ teaspoonful of 
soda dissolved in 2 teaspoonfuls of cold water, 1 table- 
spoonful of butter, and flour enough to roll ; cut the sheet 
in sUps, tie them in love knots, and fry in pure white lard. 

SPANISH CAKE. 

Rub, till quite fine and smooth, 1 lb. of butter with 2 lbs. 
of flour; add 1 lb. of good brown sugar; roll fine; mix all 
together with 4 well beaten eggs ; break the paste into small 
bits,* and bake Upon floured tins. 

SUGAR CAKES. 

Take i lb. of dry sifted flour, the same quantity of fresh 
butter washed in rose water, and i lb. of sifted loaf sugar ; 
then mix together the flour and sugar ; rub in the butter, 
and add the yolk of an egg beaten with a tablespoonful of 
cream ; make it into a paste roll, and cut it into small round 
cakes ; bake upon a floured tin. 
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SHREWSBURY CAKE. 

One quart of flour, 2 large or 3 small eggs, ^ lb. of butter, 
1 quart of good brown sugar, 2 nutmegs, and orange peel to 
the taste. 

SPONGE CAKE, WITH BUTTER. 

The weight of 14 eggs in sugar, 8 in flour and 6 or 7 in 
butter ; cream the butter and flour together ; then beat the 
eggs and sugar light; then add the rind and juice of a 
lemon ; bake in cups. 

SPONGE CAKE. 

The weight of 10 eggs in very fine sugar, 6 in flour ; beat 
the yolks with the flour, and the whites alone ; then, by de- 
grees, mix the whites and flour with the other ingredients ; 
bake in a quick oven. 

COMMENCEMENT CAKE. 

Six lbs. of flour, 3 lbs. of sugar, 3 lbs of butter, 6 eggs, 1 
quart of milk, 1 pint of wine, 1 pint of yeast, 4 lbs. of fruit,! 
ounce of citron, 1 ounce of nutmeg, mace to the taste ; this 
quantity must be divided, and baked in moulds, which hold 
about 2 lbs. 

CUMBERLAND CAKE. 

One and a half lbs. of flour, 1 lb. of sugar, 12 ounces of 
butter, 10 eggs, 1 glass of orange or lemon brandy, a few 
cloves, mace, or nutmeg; beat as poundcake; bake in small 
tins. 

BENTON TEA CAKES. 

Rub into 1 lb. of flour 6 ounces of butter and 3 spoonfals 
of yeast ; make into a paste with new milk ; make into bis- 
cuits, and prick them with a clean fork. 

ORANGE CAKE. 

Take 4 ripe oranges ; roll them under your hand on the 
table till quite soft ; break up 1 lb. of the best loaf sugar, and 
on some of the pieces, rub ofi the yellow rind of the oranges ; 
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then cut the oranges, and squeeze the juice through a 
strainer ; powder the sugar and mix the orange juice with 
it; wash and squeeze in a pan of cold water, 1 lb. of good 
butter, till you have extracted all the salt and milk. Cut up 
the butter in the pan of sugar and orange, and stir it hard 
till perfectly light; sift into a pan 14 ounces of flour; beat 
10 eggs v5ry light and thick ; then stir them by degrees, 
into the butter and sugar, alternately with the flour, a little 
of each at a time ; beat the whole very hard for some time, 
after all the ingredients are in ; have a large, shallow, square 
pan, well buttered ; put in the mixture, and set immediately 
into a brisk oven ; when properly baked, it is (Jelicious. 

REDDIE CAKE. 

Rub J lb. of butter into 1 lb. of sifted flour; mix in 1 lb. 
of powdered sugar, 1 tablespoonful of powdered cinnamon, 
3 well beaten eggs ; mix all into a dough ; roll it out ; cut it 
into round cakes, and bake in a quick oven. 

DROP BISCUITS. 

^^.One lb. of flour, J lb. sugar, ^ lb. butter, 5 eggs, mace and 
nutmeg to the taste, drop them on tin sheets and bake them 
in a quick oven. 

a 

LEMON POUND CAKE, 

Twenty ounce of sugar, 14 of flour, 14 of butter, 15 eggs, 
leaving out the whites of 3, rind and juice of fresh lemons. 

BROWN CAKES. 

Haifa lb. of butter, 1 lb. of flour, | lb. of sugar, 3 eggs, 
leaving out the yolk of one ; mix all together in a stiff paste ; 
roll it out and cut it into strips ; mix the yolk of 1 egg with 
rose water, and spread it on the top of the cakes, with mace, 
pounded almonds and flne sugar ; bake them on tin sheets. 
Delicious. 

SILVER CAKE. 

Stir to a cream, 1 cup of butter with 2 of white sugar, and 
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the whites of 6 eiggs beaten stiff, 1 cup of sweet milk, with 
i teaspoonful of soda dissolved in it; stir 1 teaspoonful 
cream of tartar into 4 cups of flour, and add to the cake; 
flavor with vanilla, bitter almond or rose water. 

GOLD CAKE. 

Stir to a cream i cup of butter with 2 of sugar; add the 
yolks of 6 eggs beaten very stiff; then add J cup of milk 
with i teaspoonful of soda in it ; mix 1 teaspoonful of cream 
of tartar with flour enough to make it as thick as cup cake ; 
flavor as for silver cake, or with 1 teaspoonful of cinnamon, 
^ nutmeg; currants and raisins are considered an* improve- 
ment by some. 

FRENCH CAKE. 

Twelve eggs, the yolks and whites beaten well and sepa- 
rately, 1 lb. of pounded and sifted loaf sugar, the grated 
peel of a lemon, ^ lb. of sifted flour, the same weight of 
sifted, dried-ground rice, 4 ounces of sweet, and 1 of bitter 
almonds, pounded in a mortar together with a tablespoon- 
ful of orange flower water ; mix all these ingredients grad- 
ually, and beat them well ; paper the pan, and bake the 
cake for one hour. 

ALMOND CAKES. 

One lb. of butter beaten to a cream, | lb. of finely pound- 
ed white sugar, i lb. dried and sifted flour, and the same 
quantity of blanched sweet almonds cut into small thin 
pieces, one well beaten egg, and a little rose water ; mix all 
well together, and with a spoon drop the batter upon wafer 
paper, or tins, and then bake. 

BROWN CAKES. 
Half lb. of butter, 1 lb. of flour, ^ lb. of sugar, 3 eggs, leav- 
ing out the yolk of one; mix all together in a stiff paste; 
roll it out ; cut it in strips ; mix the yolk of 1 egg with rose 
water, and spread it on the top of the cakes ; strew mace 
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with pounded sugar and almonds on the top of the cakes 
also, and bake them on tin sheets. * 

COCOANUT CAKE. 

Whip the whites of 10 eggs ; grate 2 nuts and add them ; 
1 lb. of white sugar, ^Ib. of sifted flour ; stir this well, flavor 
with rose water ; pour into pans, and bake } of an hour. 

MERINGUES. 

Beat the whites of 10 eggs to a stifi froth, adding slowly 
10 tablespoonfulsof sifted crushed sugar, very finely powder- 
ed ; when well beaten, and quite stifl, put it in the form of 
a large e^g on paper ; then ornament with the glaizing sugar 
and lay the-paper on a tin, in a moderate oven; when of a 
light brown, take them out, and remove from beneath all 
that which is not cooked with a spoon ; this must be done 
with care, placing them when cold in the oven to dry ; then 
put any kind of delicate preserve in each, and flavor with 
anything fancied. , 

DERBY CAKE. 

In 2 lbs. of sifted flour, put 1 lb. of butter, 1 lb. of rais- 
ins, 1 lb. of good brown sugar ; beat 1 egg very lightly, 1 
pint of new milk ; mix all well together ; roll it out thin 
and cut it into round cakes ; lay them on baking tins in a 
moderately heated oven for 10 minutee. 

ROSA CAKE. 

Two lbs. of flour, 2 lbs. of butter, 2 lbs of sugar, the yolks 
of 4 eggs, with the whites of 8, a glass of wine, and 1 of rose 
water; mix all well together^ lay them on tin sheets in 
small lumps and bake in a quick oven. 

SHREWSBURY BISCUIT. 

Two lbs. of flour, 1 lb. of butter, 3 ounces of ginger, 5 eggs, 
IJ lbs. of white sugar; season with nutmeg or orange peel; 
mix all well together and bake them in a slow oven. 
15 



114 CREOLE COOKERY BOOK. 

CHARLOTTE CAKE. 

Take 6 eggs/ilb. of white sugar, ^ lb. of butter creamed 
with I lb. of yeast dough ; flavor with lemon or bitter almond 
to suit the taste ; bake as you would light bread. 

VICTORIA BUNS. 

Take 2^ lbs. of flour, J lb. of butter, 1 lb. of sugar, 8 
eggs, 1 glass of wine, 1 nutmeg, 1 pint of milk ; put in as 
much yeast as will rise them. 

NORFOLK BLACK CAKE. 

Take 1 lb. of flour, 1 lb. of butter, 1 lb. of white sugar, 12 
eggs, 2 lbs. of raisins, 2 lbs. of currants, 1 lb. of citron, 2 
tablespoonfuls of mixed spice (mace and cinnamon), 2 nut- 
megs powdered, a large glass of wine, 1 of brandy, i glass 
of rose water ; this cake will require 4 or 5 hours to bake. 
Ice it next day. 

ALMOND CAKE. 

Two ounces of blanched bitter almonds, beat very fine, 7 
ounces of finely sifted flour, well dried, 10 eggs, 1 lb. of 
loaf sugar, pounded and sifted, 2 tablespoonfuls of rose 
water ; iced with the whites of eggs and 24 teaspoonfuls of 
loaf sugar ; season with lemon, rose water, or vanilla. 

INDIAN POUND CAKE. 

The weight of 8 eggs in pounded sugar, weight of 6 in 
sifted Indian meal, i lb. of butter, 1 grated nutmeg, or a 
teaspoonful of cinnamon. 

SUGAR BISCUITS. 

Take 3 lbs. of sifted flour, 1 lb, of butter, IJ lbs. of pow- 
dered sugar, i pint of milk, 2 tablespoonfuls of brandy, 1 
small teaspoonful of soda dissolved in water, 4 table- 
spoonfuls of carraway seed. 

DOUGHNUTS. 

Three lbs. of sifted flour, 1 lb. of powdered sugar, 3 lbs. 
of butter, 4 eggs, ^ cup of .the best brewers' yeasf, 1 J pints 
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of milk, 1 teaspoonful of powdered cinnamon, 1 grated nut- 
meg, a tablespoonful of rose water ; fry them in lard, and 
grate fine loaf sugar over them. 

BROWN CAKES. 

Two cups of sugar, 1 of butter, 3 eggs, 1 pint of milk, 1 
teaspoonful of soda, a pinch of salt, mace to the taste, flour 
enough to make a soft dough ; roll and cut into small 
cakes ; then throw them into boiling lard, turn them over, 
and take them out with a fork, dripping all the lard from 
them ; sift sugar over each one whilst hot. 

ORANGE CAKES. 

To 2 quarts of flour, add 2 tablespoonfuls of butter, 1 
large cup of brown sugar ; mix it with molasses enough to 
roll thin, after seasoning with a great deal of orange peel, 
well powdered ; these cakes being made without eggs, are 
very nice and very economical. 

. SUGAR CAKES. 

To 2 quarts of flour, add 6 eggs, 2 tablespoonfuls of brown 
sugar to each egg, 1 of butter, and 2 of lard ; dissolve 1 tea- 
spoonful of soda in ^ wineglass of wine ; season it with 
orange peel or cinnamon, to the taste, and after rolling 
thin, bake in a quick oven. 

HOLIDAY CAKE. 

Three lbs. of flour, 6 ounces of butter, 1 ounce of the best 
powdered ginger, 1 ounce of carraway seeds ground, i 
ounce of sweet pepper, 2 lbs. of treacle, i lb. of sugar, 
a large teaspoonful of soda, mixed in boiling water; 
butter and treacle both melted ; bake in a slow oven for 2^ 
hours. 

SCOTCH BREAD. 

One lb. and a quarter of flour, } lb. of sugar, f lb. of but- 
ter, lemon to taste ; bake 20 minutes in rather a slow oven* 
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EXPRESS PUDDING. 

Beat up 8 eggs, put them into a stewpan with ^ lb. of 
sugar, the same of butter, and some grated nutmeg ; put it 
on the fire, stirring it till it thickens ; then pour it into a 
bowl to cool ; set a rich paste around the edge of the dish, 
pour in the pudding, and bake it in a moderate oven. 

PREMIUM CAKE. 

Three cups of loaf sugar, 1 of butter ; rub the butter and 
sugar to a cream ; then stir in the yolks of 5 eggs well 
beaten ; dissolve a teaspoonful of soda in a cup of milk, 
add the. milk, beat the whites of the eggs to a froth, add 
them ; sift in 4 cups of flour as light as possible ; lastly, 
add the juice and peel of one lemon — the peel grated. 

SPICE CAKE. 

One lb. of flour, 1 lb. of sugar, | lb. of butter, 6 eggs, 1 
small spoonful of cinnamon, the same of cloves, and 1 wine- 
glass of brandy ; beat the butter and sugar together until 
sm^th, add the flour and eggs by degrees, the brandy and 
spice alternately, and immediately before cooking, dissolve 
a teaspoonful of soda in a cup of sour cream ; stir it all 
well, and put in the mould to bake. 

SILVER CAKE. 

One lb. of pulverized sugar, f lb. of flour, 7 ounces of 
butter, the whites of 14 eggs, i teaspoonful of baking powder ; 
put the powder in the flour before sifting; cream the butter 
and sugar, then add the eggs ; lastly, add the flour ; put 
2 or 3 thicknesses of paper around the pan, and an iron lid 
over the top until the cake is pretty well cooked through, 
so as not to have it cook too rapidly on the outside. 

WAFERS. 

To 6 eggs add 1 lb. of sugar, f lb. of flour, I lb. pf butter, 
2 winglasses of wine, and a grated nutmeg ; bake in wafer 
irons. 
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KENDALL CAKES. 

To li lbs. of white sugar add 2 eggs, 1 teaspoonful of 
soda, J pint of milk, ^ lb. of butter, some mace, a little 
M'ine ; these ingredients to be well beaten with a suflScient 
quantity of flour to roll out ; makes very nice small cakes ; 
cut into pretty shapes. 

TEA CAKES. 

Three cups of sugar, 3 eggs, 1 cup of milk, 1 cup of but- 
ter, 2 cups of flour, a teaspoonful of soda ; roll put, and bake 
in small cakes. 

OATLAND CAKES. 

The yolks of 8 eggs, 8 spoonfuls of sugar, flour enough to 
roll out, a small lump of butter (melted), 1 spoonful of 
powdered ginger and mace ; roll in sugar, and bake in 
shapes. 

PLAIN CAKE. 

Take 12 eggs, leave out the whites of 2, 1 lb. of sugar, a 
good lb. of butter, 1 lb. of flour, with 2 tablespoonfuls taken 
out, a glass of wine, and mace to your taste. 

CUP CAKE. 

Two and one-half cups of unsifted flour, 2 cups of sugar, 
1 cup of butter, whites of 8 eggs, J cup of sweet milk, 2 tea- 
spoonfuls of yeast powder, sifted in the flour, cream butter 
and sugar together; add to this the whites of the eggs 
well beaten, then the flour, and lastly the milk. : 

JELLY CAKE. 

The above baked in jelly pans, or whole and sliced, 
makes a delicious cake spread with the following : to 1 pint 
of fresh milk, boiling hot, add 2 tablespoons of cornstarch 
dissolved in a little cold milk; stir continually until as 
thick a*s blanc mange ; put on a layer of this and grated 
cocoanut. 
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LEMON JELLY CAKE. 

Lemon jelly cake is made by using this same cake, and a 
jelly made by the following receipt : the juice and rind of 
8 lemons, | lb. of butter, 1 lb. of white sugar, yolks of 6 
eggs ; beat the eggs and sugar very light ; melt the butter 
and pour it on the eggs and sugar ; pour boiling water over 
the lemons, then grate the outside, first pressing out the 
juice; add rind and juice; boil slowly and stir constantly, 
until of the consistency of blanc mange. 

ANGEL'S FOOD. 

The whites of 11 eggs, 1^ tumblers of sifted powdered sugar, 

1 tumbler of sifted flour, 1 teaspoonful of cream of tartar ; 
sift the flour 4 times, leaving the^tumbler even full ; then 
add the cream of tartar and sift again ; beat the eggs to a 
stifi froth ou a dish, and on the same dish add sugar 
lightly, then flour gently, then vanilla, and do not stop 
beating until you put it in the oven to bake ; bake 40 min- 
utes in a moderately heated oven, and if then too soft, let it 
remain a few minutes longer ; do not open the oven until 
it has been in 15 minutes ; turn the pan upside down to 
cool, and when cold, take out the cake by loosening it with 
a knife ; then ice ; the pan must never have been used, that 
is to say, greased. The tumbler must be of dimensions of 
2i gills. 

NAPLES BISCUIT. 

One lb. flour, 1 lb. sugar, 12 whites and 10 yolks of eggs, 

2 glasses of Madeira wine, 1 teaspoonful of mace ; drop on 
pans, and let them harden gradually in the stove until 
quite crisp, turning frequently. 

CAKE FOR SAUCE. 
Two eggs, 1 cup of sugar, I cup of butter, 1 cup of milk 
or water, 2^ cups of flour, 1 spoon of yeast powder ; flavor 
to taste. For sauce : 2 eggs, 1 cup of sugar, 1 tablespoon 
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of butter ; stir in 1 pint of boiling water, a little salt, and 
season ; let it thicken, but not turn. 

COFFEE CAKE. 

One cup of sugar, 1 cup of butter, 1 cup of molasses, 1 
egg, well mixed together ; then add 1 cup of warm coffee, 
with 1 teaspoonful of soda, 4 cups of flour, 1 lb. of raisins 
or currants, 1 tablespoonful, eat^h, of cloves, cinnamon and 
nutmeg. 

SPICE CAKE. ^ 

Four cups of sifted flour, 1 of butter, 1 of sugar, 1 of 
molasses, ^ cup of sour milk, 1 teaspoon of soda, 3 eggs, 1 
teaspoon of ginger, 1 of spice, 1 of cinnamon, 1 of cloves, 1 
of mace. Very nice fruit cake can be made by doubling 
above quantities, and adding all kinds of fruit; it also 
makes excellent Christmas cake. 

SNOW BALLS. 

One lb. of butter, 1 of flour, 1 of sugar, 10 eggs, 2 tea- 
spoonfuls of mace, 2 of nutmeg, 1 large wineglass of brandy, 
1 of wine, 1 lb. of citron, 1 lb. of almonds, blanch them and 
beat fine with rose water ; separate the whites of the eggs 
from the yolks; mix the yolks and sugar together; 
the whites should be beaten to a very light froth, then 
added to the yolks and sugar; cream the butter light 
and mix in by degrees; beat all together very light, 
then mix in the flour, beat it till quite smooth, add the 
mace and nutmeg, then the wine and brandy, and lastly 
the raisins; then the citron and almonds; stir all well 
together, butter the cups, fill them nearly full, and bakeJIin 
a quick oven. 

CUP CAKE. 

Three cups of flour, 2 of sugar, 1 of butter, 1 of cream, 4 
eggs, a teaspoonful of soda and cream of tartar ; mix all 
well together, beat light, and bake in a moderate oven. 
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PEARL CAKE. 

Take 1 pint of milk and boil it ; melt | lb. of butt 
tbe eame quantity of sugar, 4 eggs, 1 teaspoonful of : 
spice to the taste, and sufficient Sour to make it aa sti 
pound cake. 

PORTSMOUTH CAKES. 

Three cups of sugar, 1 cup of butter, 3 eggs, 1 cc 
milk, 1 teaspoonful of soda dissolved, 4 cups of flour 
beaten ; if it is too stifi, add a little more milk ; season 
nutmeg and o^e ; roll out thin, and bake in a mod 
oven. 

JENNY LIND8. 
Two lbs. of sugar, 3 lbs. of flour, 1 lb. of butter, 7 
nutmeg and orange peel to the taste. 

THOMPSON CAKE. 
Stir together till v6ry light and white, ^ lb. of buti 
lb. of sugar; beat the yolks and whites of 7 eggs, i 
rately, to a froth ; stir them into the cake, and put 
wineglass of brandy, a grated nutmeg, and IJ lbs. of e 
flour; just before it is baked, add ^ pint of thick ci 
and 1 lb. of seeded raisins. 

CRULLERS. 
Four eggs, 3 cups brown sugar, 1 nutmeg, 1 tahlespw 
butter, 1 cup water, 1 teaspoonful yeast powder, and 
to roll ; cut out with a biscuit cutter, then cut from the 
tre with an apple corer; twist into fanciful shapes, am 
in a potato fryer in plenty of boiling lard. 

WHITE CAKE. 

One lb. powdered sugar, | lb. butter, | lb. of flour, 

corn starch, whites of 16 eggs ; wash the butter free of 

cream it well, and add the sugar, using a porcelain pi 

masher instead of a spoon ; add gradually the flour 
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cornstarch, and lastly the well beaten whites ; flavor with 
almond to taste, and bake as pound cake/ 

ALMOND BALLS. 

Half a pound of almbnds blanched and pounded very fine, 
with as much rose or orange flower water as will prevent 
their oiling, the yolks of 8 and the whites of 4 eggs, beaten 
until very light, and added to the almonds ; then beat in | 
lb. of loaf sugar; continue to beat while the oven is heating ; 
when readj% add 3 ounces of wheat flour, which must be 
stirred in and not beaten ; butter the panS" and fill them 
half full ; sprinkle a little sugar over them, as you put them 
in the oven, which must be a moderate one. 

NUT CAKES. 

One lb. of nut kernels, 1 lb. of sugar, the whites of 6 eggs 
beaten to a stiff froth, 2 tablespoonfuls of flour. 

• POUND CAKE. 

Sixteen whites of eggs, 1 lb. of white sugar, f lb. of butter, 
1 lb. of flour, cream butter ; then mix the sugar, and put in 
flour and eggs alternately ; bake 2 hours. 

MRS. CLAY« PREMIUM CAKE. 

Fourteen eggs, whites only, 1 lb. of sugar, | lb. of flour, | 
lb. of butter, whisky and lemon to taste. 

COCOANUT CAKE. 

Grate 1 cocoanut, and set aside, the whites of 7 eggs, beat 
very light, 3 teacups of sifted flour, 2 teacups of sifted white 
sugar, J cup of butter, and i cup of milk or water ; beat well 
together, and add 2 teaspoons yeast powder ; bake in 4 jelly 
cake pans ; make an icing of 3 whites of eggs and 1 lb. of 
sugar beaten together until stiff" enough to stand as you 
drop it from the beater; flavor to taste; spread the icing on 
one of the cakes, then sprinkle cocoanut over, and lightly 
16 . 



122 CREOLE COOKERY BOOK. 

press with palm of the hand ; place another cake upon the 
first, and continue the process until all are used. I think it 
is prettier to use icing only on the top of the last cake, but 
some prefer to reserve enough of the grated cocoanat to 
spread of it as over the others ; the yellows can be well made 
into gold cake or custard. 

BERWICK SPONGE CAKE. 
Beat 6 eggs, yolks and whites together, 2 minutes ; add 8 . 
cups of sugar and beat 6 minutes ; 2 cups of flour with 2 tea- 
spoons cream of tartar and beat 2 minutes ; 1 cup of cold 
water with 1 teaspoon of soda dissolved in it, and beat 1 
minute ; flavor ; add a little salt, and 3 more cups of flour 
(without cream of tartar) and beat 1 minute. Observe time 
exactly. 

TEA CAKES, 
To 3 pints of flour add 3 eggs, 1 pint of sugar, | teaspoon- 
ful of soda to a teacup of milk, and^alarge spoonful of 
butter. 

CHARLOTTE RUSSE, WITHOUT CREAM. 
One box of gelatine, 1 quart of milk, 1 lb. of powdered 
sugar, 10 eggs ; pour over the gelatine 1 pint of cold water, 
allow it to soak at least 10 minutes ; then pour over a pint 
of boiling water ; beat the yolks of the eggs with the sugar, 
boil the milk in a porcelain or brass kettle ; when it comes 
to a boil, pour in the gelatine, and let the mixture come to 
a boil again, stirring all the time; as soon as it boils, pour 
over the beaten eggs and sugar, stirring briskly to mix it 
well ; have the kettle thoroughly scraped at the bottom ; 
then pour the whole back into it, and put it over a moderate 
fire to thicken ; be careful not to let it curdle ; the moment 
it begins to simmerj take it ofi and pour out, stirring occas- 
ionally until it cools ; when cool, add the beaten whites, and 
flavor with vanilla ; line a pan with lady fingers or sponge 
cake, and pour in the mixture ; then set it in the coolest ^ 
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place possible to congeal ; to prevent the lady fingers float- 
ing out of their places, pour a little of the mixture in and let 
it congeal so as to fix them at the bottom and sides of the 
pan ; when that is done, pour in the rest of the mixture and 
it will congeal, as it should, within the cake. 

GINGER BREAD NUTS. 

One lb. of flour ; rub into it i lb. of butter, ^ lb. of white 
powdered sugar, 1 ounce of grated ginger, and the peel of a 
lemon; bake in a slow oven. 

WINTER GINGER CAKES. 

Break 3 eggs in a bowl, beat them well, add i pint of sweet 
cream, which must be beaten with them, and the whole put 
into a saucepan over the fire ; stir till it gets warm ; then add 
1 lb. of butter, and ^ lb. of loaf sugar, and 2^ ounces of gin* 
ger, both powdered ; stir the whole carefully over the fire, 
just to melt the butler; then pour it on to 2 lbs. of flour, 
and form it all into* a paste; roll it or break it into pieces, as 
you think proper, and bake it. 

ROYAL GINGER CAKE^. 

Three lbs. of flour, 1 lb. of sugar, 1 lb. of butter, mixed 
well together with i pint of molasses, 1 gill of cream, 1 cup 
of ginger ; roll out, and bake in a slack oven. 

SOFT GINGER BREAD. 

Fiye cups of flour, 2 of molasses, 1 of sugar, 1 of butter, 8 
eggs, 1 teacup of allspice and ginger mixed ; bake in a pan 
or small cups. 

JELLY SPONGE CAKE. 

One cup of flour, 1 of sugar, 4 eggs, the whites beaten sep- 
arately» ^ teaspoonful of soda, i a lemon; bake it thin 
in square pans ; spread the^ bottom with jelly, and roll in as 
soon as taken from the oven. 
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LIGHT GINGER BREAD. 

Two lbs. of flour, 1 lb. of butter, i lb. of sugar, 1 pint of 
molasses, 6 eggs; dissolve a teaspoonful of soda in the 
juice of a lemon, add the rind, and bake it in cake pans ; 
raisins and citron are a great improvement. 

GINGER CAKES. 

Take 6 cups of flour, 3 cups of molasses, 1 cup of sour 
miJk, 1 cup of butter, 1 tablespoonful of soda dissolved 
in water, 1 tablespoonful of ginger, a little salt and 4 eggs. 

GINGER NUTS. 

Two lbs. of sifted flour, 2 quarts of molasses, f lb. of 
sugar, ^ lb. of candied orange peel, cut small, 1 ounce of 
strong ginger (ground), 1 ounce of allspice, f lb. of butter 
oiled ; mix all well together, and set it by for some time ; 
then roll it out in pieces the size of a walnut, put them in 
rows on a baking plate, press them flat with the hand, and 
bake them in a slow oven for 10 minutes. Very nice. 

LIGHT GINGER BREAD. 

Take 2 lbs. of flour, 1 lb. of butter, i lb. of sugar, 1 pint of 
molasses, 6 eggs, dissolve 1 teaspoonful of soda in the juice 
of a lemon, add the rind, and bake in cake pans ; citron and 
raisins are a great improvement. 

DICKSON GINGER BREAD. 

To 4 eggs add 2 cups of brown sugar, 4 cups of flour, 2 
of butter, 1 of cream, 2 of molasses, 1 teaspoonful of soda, 
J cup of ginger ; beat ver}' light, and bake in cups or a pan. 

LIGHT GINGER CAKES. 

Take 6 eggs, 1 lb. of flour, J lb. of brown sugar, ^ lb. of 
buttqr, ginger and mace to the taste ; put in small cups or 
tins, and bake in a slow oven. 
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NIAGARA GINGER BREAD. 

Take 4 eggs, 2 teacups of brown sugar, 4 cups of flour, 2 
cups of butter, 1 cup of cream, 2 cups of molasses, 1 tea- 
spoonful of soda, J cup of ginger ; beat very light, and bake 
very light. 

GINGER CUP CAKE. 

Three cups of flour, 1 of sugar, 1 of molasses, 1 of butter, 
1 tablespoonful of ginger, 1 teaspoonful of soda, 3 eggs, 1 lb. 
of stoned and chopped raisins ; bake in small pans. 

SOFT GINGER BREAD. 

Five cups of flour, 2 cups of molasses, 1 cup of sugar, 1 
cup of butter, 8 eggs, 1 teacup of allspice and ginger, mixed ; 
bake quickly. 

GINGER BREAD. 

Four lbs. of flour, 1 lb. of brown sugar, 1 lb. butter, 2 
ounces of ginger, 1 gill of cream, warmed, 1 quart of mo- 
lasses ; knead them well together, roll them out and bake 
quickly. 

SPONGE GINGER CAKE. 

Warm 1 pint of molasses ; stir in while warm a piece of 
butter the size of an egg, 1 tablespoonful of white ginger, 1 
teaspoonful of soda dissolved in milk ; strain this into the 
mixture; when cool, sift in as much flour as will make it* 
stiff; roll it out in cake, and bake on tins. 

SUGAR GINGER BREAD. 

Two lbs. of flour, 1^ lbs. of brown sugar, 1- lb. of butter, 9 
eggs, 1 cup of powdered ginger, 1 cup of wine ; rub the but- 
ter and sugar to a cream, beat the eggs and add them, stir 
in the flour, ginger and wine ; bake in a quick oven. 

JUMBLES. 

Six- eggs, well beaten separately, to 1 lb. of flour, good 
weight, I lb. of sugar, J lb. of butter ; mix them as you 
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would beaten cake, except that the batter must be stifi 
enough to roll in cakes ; have \ lb. of white sugar beaten 
to roll them in; mace and orange peel to the taste; 2 
grains of soda 

JUMBLES. 

One egg, 1 lb. of flour, ^ lb. of sugar, ^ lb. of butter, 1 
tablespoonful of cream, the rind of 3 lemons, and the juice 
of 1, all made into a paste, and rolled in the form of rings, 
before baking. 

COCOANUT JUMBLES. 

Grate a large cocoanut, rub i lb. of butter into 1 lb. af 
flour, 8 eggs ; add the nut to form a stifi dough ; make the 
jumbles with the hands, grate cocoanut and sugar over 
them, and then bake them. 

JUMBLES. 

Three eggs, i lb. flour sifted, ^ lb. butter, | lb. pounded 
loaf sugar, a tablespoonful of rose water, a grated nutmeg, 
mixed mace and cinnamon ; stir the sugar and butter to a 
cream, beat the eggs very light, put them all at once into 
the pan of flour, butter and sugar ; then add the spice and 
rose water ; stir the whole with a knife ; when this is done, 
take a portion of the dough and lay it on the board ; roll it 
lightly with the hands into long thin rolls, which must be 
cut into equal lengths, curled up into rings, jand laid into 
an iron or tin pan, buttered ; bake them in a quick oven for 
5 minutes ; grate loaf sugar over them. 

FEDERAL CAKE. 

One cofiee cup of butter, 1^ of sugar, 1 of milk, 3 of flour, 
4^ggs, 1 teaspoonful of soda, all well mixed together. 

FRENCH JUMBLES. 

Take 1:^ lbs. of flour ; | lb. of sugar, a very large spoonful 
of butter, ^ lb. of almonds, 1 nutmeg and 4 eggs. 
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TEA CAKE. 

One lb. of flour, 1 lb. of sugar, ^ lb. of butter, 6 eggs, 2 
teaspoonfuls of cream of tartar, and 1 teaspoonful of soda, 
mixed with the flour; seasoned with mace; salt to the 
taste. 

HARRISON CAKE. 

^ight eggs, 6 cups of flour, 4'cup8 of sugar, 2 cups of but- 
ter, 1 cup of cream, 1 teadpoonful of soda, and 1 nutmeg ; it 
is very nice eaten with fresh butter. 

WHIGS. 

One pint of milk, 2 lbs. of flour, ^ lb. of butter, 4 table- 
spoonfuls of white sugar, 6 eggs, 1 teacup of yeast, 2 tea- 
spoonfuls of salt ; season with mace or nutmeg ; make it up 
in the morning, and set it to rise ; bake it in a pan for tea ; 
eat it hot with fresh butter and pounded sugar, sifted over 
it ; if it should not rise sufficient, add a small teaspoonful 
of yeast powder, dissolved in a little milk, just before it is 
baked. Genuine. 

COMMON CAKE. 

One lb. and a half of flour, 1 lb. of good brown sugar, 8 
well beaten eggs, and 1 ounce of carraway seeds are to be 
mixed together; then add of fresh yeast, milk, and of water, 
1 tablespoonful each, let it stand a short time, and bake it 
in a floured tin. Very good. 

CURD CAKES. 

One quart of curds, 8 eggs, leaving out 4 whites, 4 table- 
spoonfuls of sugar, grated nutmeg, and a little flour ; mix 
all well together ; heat butter in a frying-pan ; drop them in 
and fry like fritters. 

JAPAN CAKE. 

Stir together f lb. of sugar, | lb. of butter ; when white, 
add 5 beaten eggs, 1 teaspoonful of rose water, or a nutmeg, 
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and 1 lb. of flour ; drop it with a large spoon o;i flat tins 
that have been buttered ; sift sugar over them. 

CAKE WITHOUT EGGS. 

One cup of butter, 3 cups of sugar, 1 pint of sour cream, 
1^ pints of flour, 1 lb. of chopped raisins, 1 spoonful of soda, 
spice to the taste ; bake about 1 hour. 

LANCERS CAKE. 

Take 1 lb. of fresh butter, 1 lb. of powdered white sugar, 
and 2 lbs. of sifted flour, and rub the butter into it, crum- 
bled fine ; add a heaping tablespoonful of mixed nutmeg and 
cinnamon ; put no water, but moisten it entirely with butter ; 
a small glass of brandy is an improvement ; roll it out into 
a large, thick sheet, and cut it into round cakes about the 
size of saucers ; bake them on flat tins, slightly buttered. 
This cake is very crumbly, but very good, and keeps very 
well ; it may be taken to camp packed in boxes. 

CHOCOLATE MACAROONS. 

Scrape down, very fine, i lb. of the best prepared cocoa; 
b^at to a stift froth the whites of 4 eggs, and beat into the 
white of egg 1 lb. of powdered sugar, in turn with the choc- 
olate, adding a little sifted fl^our, if the mixture appears too 
thin ; grease the bottom of some oblong tin pans, very slight- 
ly, with sweet oil or good butter ; having formed the mix- 
ture into small, thick cakes, lay them (not close) in the 
pan, and bake them a few minutes ; sift sugar over them 
while warm. 

ORANGE CAKES. 

Make a mixture precisely as for queen cake, only omit the 
wine, brandy and rose water, and substitute the grated yel- 
low rind and the juice of 4 large, ripe oranges, stirred into 
the batter in turn with the eggs and flour; flavor the icing 
with orange juice. 
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jumbles! 

One egg, 1 lb. of flour, i lb. of sugar, ^ lb. of butter, 1 
tablespoonful of cream, the rind of 3 lemons and juice of 1 ; 
mix all well together in a thick paste ; roll out, and bake 
quickly. 

SPONGE CAKE. 

Pour cups of flour, 1 cup of sugar, 1 cup of cold water, 8 
eggs and a little soda dissolved in vinegar.. 

PEACH LEATHERS. 

Take ripe peaches and add sugar to taste ; boil until they 
will spread smoothly over a dish ; dry chiefly in the stove 
and then in the sun, covering with a net; when suflBciently 
dry, warm slightly ; cut in strips ; roll in sugar and eat, say, 
Christmas. 

GINGER COOKIES. 

One teacup of sugar, 1 egg, 1 spoonful soda, 1 spoonful 
ginger, 1 spoonful vinegar ; mix all with 7 cups of flour. 

FILLING FOR CHOCOLATE CAKE. 

Five tablespoonfuls of grated chocolate with enough 
cream or milk to wet it, 1 cupful sugar, and 1 egg well 
beaten ; stir the ingredients over the fire until thoroughly 
mixed ; then flavor with vanilla. 

GINGER BREAD. 

Two quarts of flour, 1 lb. of butter, J lb. of sugar, 9 eggs, 
1 pint of molasses, 1 cup of ginger, 2 teaspoonfuls of soda. 

MACAROONS. 

Take 2 ounces of blanched almonds or peach kernels, 
the latter must be thrown in cold water to take off* the bit- 
ter taste, then drained and pounded in a mortar till they 
become a dtifl paste ; then take the white of an egg, beat it 
to a stifl froth and mix it with the almonds; sift in as 
17 
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much refined sugar as will turn it to a stiff dough ; form it 
into small cakes and put them on sheets of tin, which must 
be greased, and bake them in a very moderate oven ; the 
whites of 2 eggs to 1 lb. of sugar. 

CINNAMON CAKES. 

Three eggs to 3 pints of flour, 1 lb. of sugar, J lb. of but- 
ter, 1 tablespoonful of beaten cinnamon ; roll them in flour, 
and mould them thin ; bake in a moderate oven. 

CALLERS. 

Take about 5 cents worth of rice, soak and pound it in a 
mortar ; let it stand over night, then add the yolks of 3 
eggs, put in a dessertspoonful of yeast powder, enough flour 
to make a light batter, add the whites of the eggs well 
beaten ; have a pot of boiling lard, and cook as for fritters. 

ROLL JELLY CAKE. 

Three eggs, 1 cup of sugar, 1 cup of flour, yeast powder; 
beat the eggs well, add the sugar, then the flour ; bake in a 
shallow square pan ; when done, take it out, spread on the 
jelly, and roll at once. 

DELICATE CAKE. 

Nearly 3 cups of flour, 2 cups of powdered sugar, | cup 
of sweet milk, whites of 6 eggs, ^ cup of butter, yeast pow- 
der ; flavor with lemon. 

SWEET WAFERS. 

Three tablespoons of flour to 1 egg, 1 spoonful of sugar, ^ 
spoonful of butter ; beat well and cook in wafer irons ; roll 
up with a fork, while warm. 

SPONGE CAKE. 

Six eggs, 2 cups white sugar, 3J cups of flour, | cup of 
milk, 1 tablespoon of yeast powder. 
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STRAWBERRY CAKE. 

The above cake split, while hot, and covered between 
with sugared berries ; place the top of cake back ; the ber- 
ries must stand a few minutes to make a juice. 

CREAM PUFFS. 

Put 1 cup of water on the fire, and when hot melt in | cup 
of best butter ; when it boils beat in 1 cup of sifted flour; 
if lumpy, stir until perfectly smooth ; place it aside to cool ; 
when cool, stir in 1 at a time 3 eggs without first beating 
them ; drop the batter on tins in small spoonfuls, and bake 
I hour in quick oven. For the cream put 1^ cups of milk 
to boil ; beat yolks of 2 eggs very light, with 4 tablespoon- 
fuls of powdered sugar; when the milk boils, pour it on the 
eggs, stirring all the while ; wet 2 tablespoonfuls of corn- 
starch in fine flour, with a little cold milk ; add it to the 
custard and replace on the fire ; stir until quite thick ; flavor 
when cold with vanilla. The cream is placed in the puff by 
lifting up the top with a knife and dropping in the cream 
with a small spoon. 

ANGEL'S FOOD. 

Soak 1 box gelatine in 1 quart of milk 1 hour; then let it 
come to a boil ; beat together yolks of 3 eggs, | cup of white 
sugar, ^ cup sherry wine, 1 teaspoon of vanilla ; add to milk 
and gelatine, and let it boil ; then add whites of the eggs, 
beaten with 2^ cups of sugar ; let it simmer. 

ALMOND BISCUITS. 

One-half lb. of almonds, blanched and pounded very fine, 
with as much rose or orange flower water as will prevent 
their oiling, the yolks of 8 and the whites of 4 eggs, beaten 
until very light and added to the almonds; then beat in f 
lb. of loaf sugar ; continue to beat while the oven is heat- 
ing ; when ready, add 3 ounces of flour, which must be 
stirred in and not beaten ; butter the pan and fill ^ full ; 
dust a little sugar over, as you put them in the oven. 
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COUSIN JANE'S BUNS. 
Two quarts of flour, 1 lb, of sugar, 1 large spoonful of 
butter, 3 yolks and 2 whites of eggs, 2 tablespoonfuls of 
yeast, and 2 of spice. 

SILVER CAKE. 
One lb; sugar, | lb. sifted flour, 6 ounces butter, whites of 
14 eggs ; beat the sugar and butter to a cream ; add the eggs 
. beaten to a stifT froth, and then the flour. 

TEA CAKES. ' 

Yolks of 8 egga, and whites of 4 ; beat very light and add 
1 lb. of brown sugar ; rub 2 lbs. of flour and 6 ourKtes of bat- 
ter well together; add a teaspoonful of soda dissolved in a 
little milk, and any kind of spice you like ; pour the beaten 
eggs and sugar on the flour and butter ; knead well ; roll and 
hake in a quick oven. 

SILVER CAKE. 
1) lbs. of Sour, yeast powder, whites of 28 eggs, 2 lbs. of 
sugar, 12 ounces of butter; flavor to taste. 

GOLD CAKE. 

Two lbs. of sugar, yolks of 28 eggs, 2 lbs. of flour, 1^ lbs. 
of butter, yeast powder. 

ICING. 

The whites of 2 eggs, and 2 teacups of granulated sugar; 
boil the sugar until clear, with just enough water to moisten 
it ; beat the eggs to a stifl froth, and pour the boiling sugar 
very slowly into the eggs ; dissolve i teaspoonful of citric 
acid in a small tableepoonful of water, putting enough in 
to flavor delicately, and add a little extract of lemon. 

SUNSHINE CAKE. 
Yolks of 11 eggs, 2 cups of sugar, 1 cup of butter, 1 cup 
of milk, 1 teaspoonful of cream of tartar, ^ teaspoonful of 
soda, 3 cups of flour ; flavor with extract of vanilla. 
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MARBLE CAKE. 

BARK PART. 

One cup of molasses, 2 cups of brown sugar, 1 cup of 
butter, yolks of 7 eggs, 2 tablespoons of cinnamon, 1 table- 
spoon of allspice, 1 nutmeg, 2 teaspoons of cream of tartar, 
1 teaspoon of soda, 4 cups of flour. 

MARBLE CAKE. 

LIGHT PART. 4 

Two cups of white sugar, 1 cup of butter, 1 cup of cream, 
either sweet or «our ; 2 teaspoons of cream of tartar, 1 tea- 
spoon of soda, 3^ cups of flour, whites of 7 eggs ; alternate 
layers of light and dark, and draw a knife through 2 or 3 
times ; then bake. 

STRAWBERRY SHORT CAKE. 

One cup of powdered sugar, 1 tablespoonful of butter 
rubbed into the sugar, 8 eggs, 1 heaping cup of flour, 2 
tablespoonfuls of sweet cream, 2 teaspoonfuls of yeast pow- 
der ; bake in three jelly cake pans, and when cold, lay be- 
tween them nearly a quart of strawberries, sprinkling sugar 
oter each layer, and over the top cake. 

WHITE SPONGE CAKE. 

Whites of 11 eggs, 10 ounces of granulated sugar, 5 
ounces of flour, 1 teaspoonful of cream of tartar, 1 of extract 
of vanilla ; sift the mixture 4 times, beat the eggs, and add 
the sugar and flour; bake. 40 minutes. 

LADY CAKE. 

A light lb. of flour, and 4 of the small measures of yeast 
powder, 1 lb. of white sugar, | lb. of butter, the whites of 20 
eggs, 1 teaspoonful essence of lemon, 1^ of vanilla ; cover 
the pan, and keep the stove hot enough to make the cake 
rise nicely, adding a little more fuel, if necessary ; it takes 
s(bout 2 hours to bake this cake. 



134 CREOLE COOKERY BOOK. 

WHITE OR SILVER CAKE. 

Whites of 20 eggs, li lbs. of flour, H lbs. of sugar, 15 
ounces of butter, a little more than 1 teaspoon of almond 
extract, 1 level teaspoon of soda, 1 good teaspoon of cream 
of tartar ; wash thoroughly and cream butter, roll sugar and 
add to it ; beat the whites of eggs very stiff, and add to 
this; sift in the flour, and beat mixture well 10 or 15 min- 
utes; put in the extract; last of all, pulverize soda and 
Scream of tartar in a little flour, and sift into the mixture, 
beating as little as possible to mix well ; bake 1^ hours, 
the first 15 minutes in a very moderate oven, increasing 
heat gradually until the time is consumed, also covering 
the pan the first ^ or f of the hour ; this makes a good large 
cake, or 2 small ones. 

WHITE FRUIT CAKE. 

One lb. of white sugar, 1 lb. of flour, 12 eggs beaten sepa- 
rately, f lb. of butter, creamed and stirred with the sugar, 
2 lbs. of citron cut small, 2 lbs. almonds blanched and cut 
into strips, 2 cocoanuts grated ; beat all a long time, pour 
into a mould and bake ; ice either with almond paste, or 
icing into which you have stirred a grated cocoanut. 

WHITE, OR BRIDE'S CAKE. 

One lb. and 4 ounces of flour, 1 lb. and 2 ounces of but- 
ter, 1 lb. of sugar, the whites of 24 eggs, 2 teaspoonfuls of 
cream of tartar sifted in with the flour ; stir the butter and 
flour to a cream ; beat the whites very lightly, then add the 
sugar, and again beat well; mix all the ingredients to- 
gether, and at the last add 1 teaspoonful of soda mixed 
with a little white of egg ; season with almSlid essence ; 
pour into a mould and bake ; ice the cake when cold. 

FRUIT CAKE. 
Five lbs. of flour, 5 lbs. of sugar, 5 lbs. of butter, 10 lbs. 
of currants, 5 lbs. of raisins, stoned and cut, 37 eggs, 2 
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ounces of cloves, 2 ounces of nutmeg, 1 ounce of cinnamon, 
1 ounce of mace, 2 lbs. of citron, i pint of brandy, i pint of 
wine, i pint of rose water ; bake 5 hours or more. 

SPICED GINGER CAKE. 

Ten eggs, ^ lb. of sugar, 2 tumblerfuls of molasses, | lb. 
of butter, 1 lb. of flour, 1 tablespoon of ground ginger, 1 
of allspice, 1 of cinnamon, 2 teaspooufuls of yeast powder. 

ECONOMICAL SPONGE CAKE. 

Pour 1 cup of boiling water over 2 cups of sugar ; sepa* 
rate whites and yokes of 4 eggs, and beat well the whites to 
a stiff froth ; add the yolks to the sugar and hot water, 
beating quickly ; then 2 cups of flour in which 2 teaspoons 
of yeast powder have been mixed ; it requires 2 full cups 
of flour measured before sifting ; add a small pinch of salt 
and flavoring preferred ; lastly, add the whites, mixing 
them as quickly and as lightly as possible, and bake at 
once in a quick oven. 

DOMESTIC FRUIT CAKE. 

Soak 3 cups of dried apples over night in cold water, 
chop them in the morning, and put them on the fire with 3 
cups of molasses; stew until soft, but not pulpy; when 
cold, mix with 3 cups of flour, 1 cup of butter, 3 eggs and a 
teapoon of soda; bake in a steady oven; this will make 2 
good sized loaves ; the apples will cook like citron ; raisins 
may be added, which will improve the cake ; season with 
plenty of spice, not forgetting a little salt. 

WHITE ERTTIT CAKE. 

Two cupiSp sugar, ^ cup of butter, J cup of sweet milk, 2 
cups of flou^2 teaspoons of yeast powder, the whites of 9 
eggs ; bake in jelly pans. 

FILLING FOR THE ABOVE. 
For the icing, make a thick syrup of 1 lb. of sugar, and 
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pour over the whites of 3 eggs, which have been beaten to a 
stiff froth, stirring well all the time ; then add i lb. of citron, 
cut in small pieces, i lb. dried figs, ^ lb. of raisins cut and 
stoned, 1 lb. blanched almonds cut fine ; mix the fruit to- 
gether ; add gradually to the icing, and beat hard for some 
time ; then spread between the layers of cake, and cover the 
top with grated coconut. 

JELLY CAKE. 

Six eggs beaten separate, very light, ^ lb. of sugar, J lb. 
of butter, 6 ounces of flour ; cream the flour and butter ; beat 
the sugar and yolks together, and add to flour and butter ; 
beat well, and last add the beaten whites ; bake in shallow 
tin pans ; when cool spread on the jelly ; pile up ; trim off 
the edges, and sift sugar over the top ; if accustomed to 
using yeast powder, add 1 teaspoonful. 

GINGER CAKE. 

1^ teacups of flour, J cup of molasses, J cup of brown 
sugar, i cup of hot water, 2 eggs, 1 teaspoon of soda, 1 heaped 
tablespoon of butter ; mix molasses and sugar, into which 
put the butter, adding also hot water ; beat yolks and add, 
also, 1 teaspoon of cinnamon, 1 of ginger, and | of cloves; to 
this add whites well beaten, and add flour last of all ; dis- 
solve the soda in a little water ; place immediately in a 
moderate oven; about | of an hour will bake it. Very 
simple, but good. 

ANGEL'S FOOD. 

The whites of 11 eggs, 1^ tumblers sifted, powdered sugar, 
1 tumbler of sifted flour, 1 teaspoonful of cream of tartar ; 
sift the flour four times, leaving the tumbler even full ; then 
add the cream of tartar, and sift again ; beat the eggs to a 
stift froth on a dish, and on same dish add sugar lightly, 
then flour gently, then vanilla ; do not stop beating until 
you put it in the oven to bake ; bake 40 minutes in a mod- 
erately heated oven, and if too soft let it remain a few min- 
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utes longer ; do not open the oven until it has been in 15 
minutes ; turn the pan upside down to cool, and when cold 
take out by loosening cake with a knife ; then ice. The pan 
must never have been used, that is to say, greased ; tumbler 
must be of dimensions of 2^ gills. 

ICING. 

Whites of 2 eggs, and 2 teacups of granulated sugar ; boil 
the sugar unli| clear, with just enough water to moisten it ; 
beat the eggs to a stiS froth, and pour boiling sugar very 
slowly into the eggs ; dissolve i teaspoonful citric acid and 
a small tablespoonful of water, putting enough in to flavor 
delicately, and add a little extract of lemon. 
18 



.■ ' . ICE CftEAM. 

; .Thicken a quart of milk witfc arrowroot or cornstarch, a 
■ tablespoonful to the quart ; sweeten and let it boil ; when 
cold, add a quart of cold «Qilk, or cream i^ou have it ; 
'"ivor to your taste ; when the cream is put mlo the freezer 
v: -v* is just beginning to thicken, whip up very light the 
whites of 4 to 6 egga, and add this to the cream ; (6 eggs 
add nearly ^ to the quantity), so you allow for it in 
* seasD^g. 

: MILK.SHERBET. 
One quart of fresh milk, 2 cups of white sugas^ whites of 
'.. 2 eggs tfeaten to a stiff froth ; put in the freezer, and when 
>. ' it begins to congeal, add the juice of 3 lemons. 

i VELVET CREAM. 

^ 1^ ' Boil a quart of milk ; when boiling, stir into it the yolks 

[ ' . of 6 eggs, 6 tablespoonfuls of sugar, 1 spoonful of flour, 

■ . which has been well beaten together ; when boiled, turn 

4ito a dish, and pour over it the whites beaten to a stiff 

I . froth, an<] mixed with 6 tables^gonfuls of powdered sugar, 

and brown slightly; flavor' t^ top with vanilla and the 

- / bottom with lemon. 

ifeE CREAM. 
One gallon of sweet milk, 1 pint of sweet cream, yolks of 
8 eggs, J teacQp of English arrowroot, sugar and vaniUa to. 
; the taste. '(' 

LEMON*rifrr 'CtEAM. 
Boil In 1 qoart of milk ffje p^ * 2 lemons ; squeeze the 
■ , juice ii^ a tumbArful of pw^tfeed sugar, being careful to 
remoflifhe seed; when the cream is cold, stir well into the 
sugar, atid lieae immediately. 
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■ 

FROZEN TAPIOCA CREAM. 

f 

. One teacup of pearl tapioca, soak over night, in cold- 
water, pour hot water on the soaked tapioca, and boil until; . 
a clear jelly; when cold, add the whites of 3 eggs, 1 It), of "f. 
sugar, 1 quart of cream ; whip well, strain and flavor, and .* ^' • 
thep freeze. Delicious. • ; - 

MOCK CHARLOTTE RUSSE. 

One-half bik of gelatine soaked in a little cold water,* anr* 
• when soaked, dissolve in ^ pint of boiling water ; m€ ' • 
sweet custard with 1| pints of milk and the yolks of 6 eggs ; * 
flavor with vanilla, add gelatine to the custard, and set in a * 
cool place to congeal ; when it begins to harden, add the 
whites of the eggs beaten to a stifl froth, and ibeat,«well 
through tlie custajrd ; pour into a dish lined witti sponge 
cake. 

CHARLOTTE RUSSE. . \ 

HOTEL SPLENDIDE, PARIS. 

Six eggs, the yolks only, 2^ dozen ladies' fingers, 6 * . 
ounces of granulated sugar, ^ ounce of gelatine, 1 pint of 
pure sweet milk, 1 pint of thick sweet cream ; put the gel£^ 
tine in the milk cold, and put on to boil in a bain Mari^ 
(or double kettle), stirring it now and then ; beat the yolks - 
of the eggs with the sugrfr,' and when the milk comes to a 
boil, add the eggs and su^ar to the milk ; *6tir this con- ' 
stantly, to let the custard thicken well and to prevent curd- ' 
ling; now straijj^ it through a swi^lf muslin cloth, and set it 
aside in a cool place to get cold and to thick^ ; in the 
^eanfi^e. Save your cream put in a pan, and put this in a. 
larger pan which has been fitlt^d with ice and salt ; aft«r ": 
your cream gets very oiif*' wl?ip it up with a fork or egg . 
beater until it is vetV U^/<^^:^w line your mould. with 
ladies* fingers ; gradually SL4p ^^® cream into the custatd, , 
which must be quite thick, until you have used it aft and 
the custard is free from lumps ; flavor with a tablespoonful 
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of extract of Tanilla, and pour the mixture into the mould ; 
have a cover to fit the mould, and pack this in ice and salt 
to stand for not less than 2 hours. 

ICE CREAM. 

Eight eggs to 1 box of Eagle Brand condenied milk ; beat 
the yolks and the milk together; flavor to suit the taBte ; 
beat the whites to a froth, and sweeten to the taste ; beat all 
the above together, and put in water enough to fill a i gallon 
freezer. 

CHARLOTTE RUSSE. 

Three ounces of isinglass, put it in 1 quul of water with 
vanilla sufBcient to Savor it ; boil it down to a pint, or suf- 
ficient to make a strong jelly ; when done, strain it through 
a sieve ; take the yolks of 3 eggs, and the white of 1 ; beat 
them well, and stir them in the jelly ; while hot, sweeten to 
your taste, and put it to cool ; then take 3 pints of cream, 
and b^t it to a high froth, and let it drain on a sieve ; when 
the jellyis cold, stirin the froth ; have the moulds buttered, 
have a nice sponge cake, ready to cut, and lay it round so 
as to fit close ; cut the same in narrow pieces, and lay in the 
bottom, so as not move them ; then pour in the froth and 
put it on the ice to cool ; 3 hours is sufficient to let it stand ; 
when you take it out have a cloth dipped in hot water and 
wipe over your mould, so as to warm the latter; then turn 
the mould, bottom upwards on your dish, and take it off; 
be careful not to make it too warm, or the shape will be 
spoiled. 

COCOANUT CREAM. 

Beat the whites of 4 eggs to a stiff froth ; boil 3 pints of 
milk down to a quart, and pour it on ■ the eggs, stirring it 
very slowly ; sweeten it to the taste ; after this has cooled, 
grate a cocoanut in it, and set it to freeze. 

SEASONED CREAM. 
Mix together 1 gill of rich milk and a wineglass of rose 
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water, and 4 ounces of powdered white sugar ; then add the 
yolks of 2 eggs well beaten ; stir all into 1 quart of good, 
sweet cream ; set it over hot coals ; let it boil, stirring it all 
the time ; then take it ofi, and when cool enough, pour it 
into a glass bowl ; when cool, eat with it any sort of 
preserves. 

CAROMEL ICE CREAM. 

Two eggs, 1 pint of milk, 2 teacups of sugar, 1 scant cup 
of flour, and 1 quart of cream ; beat the eggs and 1 cup of 
sugar together ; add the flour ; have the milk boiling ; put 
into the mixture and stir over the fire until it is as thick as 
mush ; put the other cup of sugar dry into a pan and stir 
over the fire until it is melted ; add this to the mush, and set 
it away to cool ; when cold, strain into the cream and freeze. 

VANILLA ICE. 

Two pints of milk, 8 ounces of cream, 12 ounces of sugar, 
4 grains of vanilla, beat it wiA a little sugar in a marble 
mortar till it becomes powdered ; put it in a stewpan or 
skillet with the milk, cream and sugar ; let them boil until 
the whole is sufiiciently thick ; then strain it through a 
cloth, and pour it into a bowl to cool. 

CHOCOLATE ICE. 

Have 6 yolks of eggs, and | lb. of sugar well strained to- 
gether as for cake ; roll out i lb. of chocolate, pour a tea- 
cupful of boiling water on it, a little at a time, until it is 
well mixed ; boil 1 quart of cream and milk together ; when 
it boils, mix it with the chocolate, a little at a time ; then 
put it on the fire, and when it boils, pour it on the eggs, 
mixing it all the time ; put it again on the fire, and stir it 
until it becomes thick; it must not boil; when cold, 
freeze it. 

STRAWBERRY SHERBET. 

Three lbs. of strawberries, 8 ounces of red currants, 1 pint 
of water ; crush the strawberries and currants in a sieve 
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and let the juice run into a' deep dish or bowl ; pour fhe 
water over the strawberries remaining in the sieve, melt the 
sugar in a little water over the fire, and add to the juice, 
and pour it into the mould ; the taste must be the guide 
for the quantity of sugar. 

STRAWBERRY CREAm! 

Boil 1 pint of milk, well sweetened, and moisten a des- 
sertspoonful of flour with a little of the hot milk ; put the 
milk on the fire and stir with a wooden spoon ; pour in the 
juice of crushed strawberries till the cream becomes a 
pretty color ; strain the whole through a sieve. 

PEACH ICE. 

Pare and cut finely ^ peck of very ripe peaches; stir in 
well 2 lbs. of the best white sugar, let it stand for 2 or 3 
hours ; then stir them well together, and put into a pre- 
serving kettle to simmer for 20 minutes, stirring all the 
time to prevent scorching ; then pour them into a pan, and 
when quite cold, add 1 quart of cream and 1 quart of milk ; 
stir them together, and put instantly in thp freezer to pre- 
vent curdling. This is delicious. 

BLANC MANGE OF MOSS. 

Take ^ ounce of " Carrigean Moss " (the white), put it into 
1 quart of new milk ; reduce it, by simmering, to 1 pint ; 
flavor it with a few drops of essence of bitter almonds ; add 
1 glass of white wine ; sweeten it to the taste : pour it into a 
mould, until cold and firm ; serve in a glass dish. 

COFFEE JELLY. 

Infuse i lb. of ground Mocha cofiee in a glass of boiling 
water ; when the cofiee is precipitated, pour it off clear ; boil i 
lb. sugar to a rich syrup ; pour the coffee to it ; then set it on 
a slow fire, that the sugar may dissolve gently, and when it 
is perfectly melted, stir in gently the yolks of 8 eggs, 4 glasses 
of boiling milk, and 6 ounces of sugar ; after which, put it 
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on* a moderate fire, stirring with a wooden spoon; when it 
begins to simmer, pass it through a fine sieve, and let it 
stand till lukewarm ; then mix into it 1 ounce of clarified 
isinglass, and finish it by dissolving the isinglass ; pour into 
moulds to cool. 

BLANC MANGE. 

Boil 2 ounces of French isinglass in 3 pints of water, 20 
minutes ; strain this into 1 pint of good cream; and let it 
simmer 5 minutes ; add 1 glass of pure peach water ; sweet- 
en, and strain through a sieve into a mould. 

APPLE FLOAT. 

Twelve large apples, quartered, cored, and boiled in as 
little water as possible, and pass through a sieve ; when cold, 
add 2 whites of eggs beaten ; sweeten to the taste ; beat all 
up with a spoon till quite stiff ; have made previously a soft 
custard, with the 2 yolks ; flavor and sweeten slightly. 

ORANGE WHIPS. 

Strain the juice of 6 or 8 oranges, sweetened to taste; dis- 
solve I box of gelatine ; put the orange juice to it, and allow 
it to jelly slightly ; beat the whites of 2 or 3 eggs to a froth, 
and mix all well together ; fill moulds, and set on ice. 

APPLE ISLAND. 

To the whites of 6 eggs put 4 tablespoonfuls of nicely 
stewed, seasoned apples, rich with sugar, seasoned with rose 
water, lemon, or nutmeg ; beat till^uite light ; season with 
milk, which is prepared like boiled custard, with the apple ; 
pour it in a dish, and put the island on it. 

RICE BLANC MANGE. 

Put a teacupful of the best rice into i pint of cold water ; 
let it stand until the rice cracks, and looks perfectly white ; 
then add 1 pint of new milk, and 1 tablespoonful of white 
sugar; stir it, and let it gently simmer until all the milk is 
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absorbed, stirring frequently ; then pour it into a mould ^to 
cool ; eaten with preserves it is very nice ; the rice may be 
flavored with vanilla, and eaten with cream. 

SUGAR CANDY CUSTARD. 

Put on 1 quart of milk, with as much vanilla as will high- 
ly flavor it, the yolks of 8 eggs, beaten with a small table- 
siy>onful of flour ; mix these together as for boiled custard ; 
put 3 ounces of white sugar into a clean frying pan ; let it 
boil up clear ; as soon as it is brown, add a little of the cus- 
tard to prevent the sugar from getting in lumps ; pour the 
whole into the custard, and sweeten it to the taste. 

LEMON ICE CREAM. 

The juice of 6 lemons to 2 quarts of water ; steep the rinds 
for some time in water and strain it ; then add 2 lbs. of white 
sugar and the whites of 24 eggs ; beat until they will adhere 
to the bowl ; the freezer must be kept in motion until the 
cream be of the consistency of snow. 

CARRAGEEN MOSS. 

To 1 quart of milk add ^ an ounce of moss ; boil it till 
thick ; strain it, and pour it into moulds ; flavor it with any- 
thing you prefer. 

WINE CREAM. 

Set 1 quart of cream on the fire, and when it boils, stir in 
very slowly 6 tablespoonfuls of white wine, taking care that 
the cream does not curdlv; then season with nutmeg and 
orange flower water, and sweeten to the taste ; let it stand 
until it is cold. , 

ICING. 

To 1 lb. of sugar, put 2 wineglasses of water, set it on the 
fire and let it simmer ; have 6 eggs beaten to a froth ; add 
the syrup to the eggs after it has cooled a little ; beat it 1 
hour, and then use it. 
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, BOILED ICING. 

One and one-half lbs. of loaf sugar, boiled in | pint of 
water until it ropes ; beat the whites of 7 eggs to a stiff 
froth ; put the syrup on to boil, and stir it until it is milk- 
warm ; then put in the eggs, and beat the whole 1 hour. 

CUSTARD ICE. 

Make your custard, allowing 5 eggs to a quart of milk, 
and much more sugar than for ordinary custard ; flavor 
with whatever essence may be preferred, and freeze. 

TO CLARIFY SUGAR. 

To 3 lbs. of sugar allow the white of 1 egg^ and 1^ pints 
of water ; break the sugar into small lumps, put it into a 
saucepan, and pour the water over it ; let it stand some 
time before it is put on the fire ; then add the beaten white 
of the egg, stir it until the sugar is entirely dissolved, and 
when it boils up, pour in a pint of cold water ; let it boil up 
a second time, then take it off the fire ; let it settle for 15 
minutes, remove the scum, put it on the fire again, and boil 
it till thick enough. 

- APPLE FLOAT. 

One dozen large green apples boiled in as little water 
as possible, and passed through a fine hair sieve; when 
cold, sweeten to the taste ; add the whites of 2 eggs well 
beaten, and then beat the whole with a spoon until it is 
quite stiff; when ready for table, grate nutmeg over it ; it 
must be eaten with cream. 

ICE CREAM. 

Three quarts of sweet milk, 1 quart of cream, yolks of 6 
eggs, i teacup of starch, 2 teacups of powdered sugar; 
put the milk in a porcelain or granite vessel to boil ; beat 
the eggs and sugar till very light and free of lumps ; dis- 
solve the starch in a little cold milk and add to the 
19 
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sugar and eggs ; when the milk boils, pour it slowly into 
the sugar, eggs and starch, beating all the time; wash 
the vessel in hot water, slightly butter with the fingers, and 
return to the fire to thicken ; stir constantly till thick, and 
set away to cool; when ready to freeze, add the cream 
whipped, and flavor to taste with vanilla. 

ALMOND CREAM. 

¥ake 1 quart of new cream, boil it with ^ nutmeg grated, 
a blade of mace, a bit of lemon peel, and sweeten to the 
taste ; then blanch i lb. of almonds ; beat them very fine 
with a spoonful of rose or orange flower water ; take the 
whites of 9 eggs well beaten and strain them to the almonds ; 
beat them together ; rub them very well through a coarse 
hair sieve ; mix all together with the cream and set on the 
fire ; stir it one way all the time till it boils ; pour it into 
cups or dishes, and when cold serve it up. 

ORANGE CREAM." 

Take the juice of 4 oranges, and the rinds of 2, grated, the 
yolks of 8 eggs ; mix it well together and stir it over a chaf- 
ing dish of coals ; add i a pint of cream, and stir it all one 
way. Excellent. 

CURRANT CREAM. 

Bruise currants that are quite ripe in boiled cream ; put 
in some cinnamon, finely beaten ; sweeten to the taste ; then 
strain it through a sieve. 

RICE MILK. 

Milk thickened with the flour of rice, and seasoned with 
rose water ; then put into cups. 

SPANISH FLUMMERY. 

One ounce of isinglass to 1 pint of water ; boil it till dis- 
solved ; beat up the yolks of 8 eggs, the juice of 2 large 
lemons, and the rind of 1, J lb. of sugar ; add all these to 
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the isinglass, stirring it over the fire till it boils ; add to it 1 
quart of good Maderia wine ; strain it through a sieve ; keep 
stirring it till nearly cold, and then pour it into moulds. In 
'serving it for table^ you will find preserves quite an 
improvement. 

STONE CREAM, 

Put in the dish you intend sending to table, 3 spoon- 
fuls of the lemon juice with a little of the peel grated/ to 
apricot jam; boil together 1 pint of cream, ^ ounce of isin- 
glass, and some sugar ; when nearly cold, pour it on the 
sweetmeat. A few macaroons at the bottom of the dish is 
an improvement ; to be made a few hours before using, 

LEMON JELLY. 

Three ounces of isinglass dissolved in 1 pint of water, the 
juice of 12 large oranges and 3 lemons, well pressed ; boil 3 
lbs. of sugar in Ipint of water to a syrup ; strain the juice 
and isinglass into the boiling syrup, and stir it a little while ; 
when nearly cold, to be poured into moulds. 

BAVARIAN CREAM. 

Half pint of milk, 6 eggs, 6 ounces of sugar ; flavor with 
vanilla, or any other essence; beat till very light, and let it 
simmer on the fire without boiling for 16 minutes ; when it 
becomes tepid, mix in i pint of whipped cream ; pour it into 
a mould, and surround it with ice ; whip up some cream and 
pour it into the dish after the form is turned out. 

ALMOND CUSTARDS. 

5ne pint of cream^ ^ lb. of almonds, blanched and pounded 
fine, with 2 tablespoonfuls of rose water ; sweeten to the 
taste ; beat up the yolks of 4 eggs ; strain all the ingredients 
together over the fire until the mixture is thick ; then pour 
it into cups. 

TRIFLE. 
Add to 1 pint of rich cream 4 teaspoonfuls of white wine ; 
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sweeten it with pounded loaf sugar ; whisk it well and as 
the froth rises, lay it upon a sieve placed over a deep dish ; 
as it drains, pour the cream into the pan in which it is 
whisked, till it is done. 

COCOANUT CUSTARD. 

One nut grated into 1 pint of milk and 3 eggs ; sugar to 
the taste, butter the size of a walnut, the rind of 1 lemon, 
and a little nutmeg. 

BAKED CUSTARD. 

Boil 3 pints of rich milk with vanilla, and let it cool ; 
beat the yolks of 14 eggs and the whites' of 4 ; sweeten the 
milk and eggs; fill the custard cups and set them in a 
Dutch oven, with as much water as will reach nearly to the 
tops of the cups ; put over the fire and make the water boil, 
until you perceive a scum forming on the top of the cus- 
tards ; put them in the stove, brown them quickly, and take 
them out of the water. 

COTTAGE CUSTARD. 

Make 1 quart of milk lukewarm, add 3 tablespoonfuls of 
rennet wine ; after having seasoned the milk to the taste, 
set it by a short time, when it will be fit for use. 

ALMOND CUSTARD. 

Three pints of cream, 15 eggs, ^ lb. of blanched almonds, 
sugar, salt and mace, or rose water, to the taste. 

WHIPS. 

One pint of cream, 3 gills of white wine, the juice and 
peel of 1 lemon, the whites of 6 or 8 eggs, sugar to the 
taste ; whisk it well, and put in on a sieve to drain. 

APPLE MERINGUE. 

Fill a dish with apple compote ; then whip the whites of 
8 eggs to a stiff froth ; sprinkle in the eggs 1 teacup of 
sugar, working them well together ; spread this over the 
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apple; next beat some white of eggs without sugar, and 
pile it high in pyramidical form, and brown it of a light 
fawn color. 

APPLE TRIFLE. 

Scald as many apples as will make, when pulped, a thick 
layer at the bottom of a dish ; mix the rind of ^ a lemon, 
grated fine, and as much sugar as will sweeten to the taste ; 
mix i pint of milk, the same of sweet cream, and the yolk 
of 1 egg ; scald it over the fire, and stir it all the time ; do 
not let it boil ; add a little sugar, if required, and let it 
stand to cool ; lay over it the apples with a spoon, and then 
put on a whip made the day before, as for other Trifles. 

DAMSON CHEESE. 

Boil the fruit in a suflBcient quantity of water to cover it ; 
strain the pulp through a very coarse sieve; to each lb. 
add 4 ounces of sugar ; boil it till it begins to candy on the 
dides, then pour it into tin moulds ; other kinds of plums 
may be treated in the same way ; also cherries, and other 
kinds of fruit. 

NOYEAU CREAM. 

Dissolve 1| ounces of isinglass; add 2 lemons and as 
much noyeau as pleasant to the taste ; add enough cream 
to fill the mould, and whisk 'it well. 

BLANC MANGE. 

. Whip 2 ounces of isinglass, pour a pint of boiling water 
over it to dissolve it ; next day, break it up, add to it some 
bitter and sweet aln^onds blanched, beat them with rose 
water and sugar ; put it on the fire and let it boil up 5 or 6 
times ; then take it off and strain it through a muslin bag ; 
put 2i quarts of cream, or a mixture of cream and milk, on 
the fire to simmer ; stir in the |isinglass which has been 
prepared, let them simmer together for a short time ; then 
take it off, pour into a pitcher, and when it is sufficiently 
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cool, fill the moulds with it ; 
Dice to use Bweet almoods c 
blanc mange is put into the 
top, or mix the almonds (if ; 
blanc mange before it is pourei 
be necessary to stir it all the ti 
from settling. 

BISCUIT 
Mix together in a deep bonl 
cream, i cup of sugar, 1 teaspo 
ture in a pan of ice water, and 
down, and whip again ; then sk 
when all the cream has been w 
cases with it, and place these i 
do), that is nearly buried in la 
6 of ice, and is wholly covered 
them remain 2 hours ; make 1 
put a thin layer of it on each, i 
i hour longer, and serve. Eas 

BISCUIT 
One pint of cream whipped U 
3 eggs, i cupful water, % cup ol 
extract ; boil the sugar and wa 
the eggs well, and stir into tl 
saucepan containing the mixtu 
and beat for 8 minutes ; take 
saucepan in a pan of cold wate 
it is cold ; then add the Savor t 
and fill paper cases; have ti 
rolled fine ; put a layer of the c 
cases, and freeze as directed in 

RICHMOND MAi: 

One cup of sweet milk, 1 of i 

yellows of 4 e^s, a little sal 
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double boiler, and cook until it curds ; then strain, and rub 
the curd through a sieve ; beat the sugar and*eggs together, 
and add the rind and juice of the lemon and the curd; line 
little pate pans with a puff paste rolled thin ; put a spoon- 
ful of the mixture in each, and bake 15 or 2D minutes, in a 
moderate oven. Nice for lunches, suppers, or dessert. 

CHOCOLATE CREAM. 

One-half cupful of grated chocolate, 1 cup of water, boiled 
together, then 1 cupful of sweet milk, and let it boil again, 
add 1 heaping tablespooiiful of cornstarch, dissolved in a 
little milk ; sweeten to the taste, and flavor with vanilla. 

ICE CREAM. 

Twelve eggs, 3 quarts of milk ; beat the eggs separately, 
and very light; sweeten to the taste, stirring the sugar into 
the yolks ; then stir in the milk, and lastly the whites ; flavor 
to the taste, and freeze. 

TO MAKE SLIP. 

Warm ^ gallon of new milk, and stir into it a tablespoon- 
fnl of wine, in which prepared rennet has been steeped for a; 
week ; before the milk is heated, sweeten to the taste, and 
while warm, stir the wine round several times in the bowl 
in which it is to be served ; then let it stand for 3 hours on 
ice, if the weather is very warm ; season a pint of cream with 
wine, sugar and nutmeg, so as to make a rich syllabub ; this 
«4S used with the slip. 

RASPBERRY CREAM. 

Put 3 or 4 tablespoonfuls of stifi raspberry jelly into a 
large bowl ; in another bowl froth the cream, having sea- 
soned it with sugar and wine, as you would for a Trifle ; 
skim the froth as it rises and add it to the jelly, which must 
be beaten and stirred until you add frothed cream enough 
to make it of a handsome color, and not too sweet to the taste. 
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ARROWROOT JELLY. 

To 1 dessertspoonful of arrowroot add as much cold water 
as will make it into a soft paste ; then pour on i pint of boil- 
ing water ; stir it briskly for a few minutes, when it will be- 
come a clean, sAooth jelly ; sweeten to the taste, and season 
with port or sherry wine. 

ORANGE PEEL SYRUP. 

The peel of 3 sweet oranges in 3 pints of cold water, to be 
boiled down to 1 quart, | lb. of loaf sugar added, and boiled 
together. Very nice. * ' 

CHARLOTTE RUSSE. 

Dissolve ^ ounce of isinglass in a cup of sweet milk ; have 
ready a pint of rich cream, into which stir powdered loaf 
. sugar, until it is very sweet, as the freezing destroys the 
taste ; flavor with vanilla, rose or any other essence ; 
beat up the whites of 7 eggs very light ; stir the ^dissolved 
isinglass into the bowl of cream, after it is sweetened and 
flavored ; then set the bowl into a tub of ice, and stir until it 
thickens ; then add last the whites of eggs ; put the mixture 
into a mould lined with sponge cake, and place the mould 
on ice ; the cake can be joined with a little isinglass to make 
it stick ; the charlotte may be made in the morning for a 
late dinner, or in winter over night ; turn the mould after 
cutting it round, and the charlotte will come out. 

ITALLA.N CREAM. 

Put 3 quarts of cream into 2 bowls; sweeten one sweet 
enough for the two ; add the juice of 2 lemons, and 3 glasses 
of white wine ; then add the other quart of cream, and stir the 
whole very hard; boil 1^ ounces of isinglass with 4 small 
teacupfuls of hot water, till reduced to ^ ; then strain the 
isinglass, lukewarm, into the other ingredients, and put it 
into moulds. 
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DUTCH BLANC MANGE. 

Dissolve 1 ounce of isinglass in a quart of water ; let it 
boil down to 1 pint ; a<^d to this the yolks of 8 eggs, well 
beaten and seasoned highly with wine and sugar to the 
taste ; put it in a shape, and turn it out when cold. 

SYLLABUB AND CREAM. 

Pare off the rinds of 4 large lemons, and put it in the 
bottom of a deep dish ; press the juice into a bowl contain- 
ing 1 pint of wine and i lb. loaf sugar; then, by degrees, 
mix in 1 quart of cream ; pour the whole into the dish with 
the lemon peel, and let Ike mixture remain untouched 3 
hours ; then beat it with rods to a stiff* froth (first taking out 
the peel), and having put in each of the glasses a tablespdbn- 
fulof preserved fruit; heap upon it the syllabub so asLto 
stand high on the top of the glass. 

MACAROON CREAM. 

Pare the rind very thin from 4 fresh lemons ; squeeze the 
juice and strain it; pour them both into 1 quart of water; 
sweeten to your taste ; add the whites of 6 eggs beaten to a 
froth ; put it on the fire, and keep stirring it until it thick- 
ens, but do not let it boil ; pour it into a bowl ; when cold, 
strain it through a sieve ; put it on the fire again, and add 
the yolks of the eggs ; stir until quite thick ; when cold, 
serve up in small glasses, and on each glass lay a nice 
macaroon. 

CHOCOLATE CREAM. 

Melt six ounces of scraped chocolate and 4 ounces of 
white sugar, in 1 pint of boiling milk ; stir in 1 ounce of 
dissolved isinglass ; when the whole has boiled, pour it into 
a mould. 

ITALIAN CREAM. 

Put 2 pints of cream into 2 bowls ; with 1 bowl mix 6 
ounces of powdered loaf sugar, the juice of two large lemons, 
20 
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and 2 glasses of white wine ; then add the other pint of cream, 
and stir the whole very hard ; boil 2 ounces of isinglasg with 
four small teacupfuls of water, till it is reduced to i; then 
stir the isinglass, lukewarm, into the otheivt ingredients, and 
put them into a glass dish to congeal. 

BISCUIT ICE CREAM. 

Eight eggs, the yolks only, 8 ounces of granulated sugar, 
1 pint of sweet milk, 3 pints of double sweet cream, ^vanil- 
la bean, or 1 tablespoonful of Burnett's extract; break in a 
bowl the yolks of the eggs ; stir in them the 8 ounces of 
sugar until they bubble (do not beat) ; put the milk to boil 
in a bain Marie; when it comes to a boil, stir in the eggs and 
sugar ; do not let it boil after you put the eggs in, only sim- 
mer to let it thicken well ; now strain this custard through 
a piece of Swiss muslin, and set aside to get cold ; have 3 
pints of sweet cream packed in ice and salt to get very cold ; 
now whip it well, until it is quite thick ; gradually whip the 
cream into the cold custard ; (if vanilla bean is used, boil 
in the milk; if the extract, stir in the custard when cold) ; 
now freeze this until it is quite stiff, and then put in moulds 
and pack in ice; if you wish, you can add crystalized fruit, 
cut into quarters, and after the cream is partly frozen, stir 
the fruit in, and pack in mould. 

ANGEL'S REPAST. 

Stew nice apples ; strain them ; sweeten with white sugar ; 
mix 4 whites of eggs ; add the stewed apples and eggs beaten 
to a stiflT froth ; make a rich boiled custard ; pour it into a 
glass dish, and drop on the custard the beaten apples and 
eggs. 

APPLE SNOW. 

Select 8 or 9 good sized apples ; core them ; put them 
into a pan and cover them with cold water ; whilst they are 
cooking slowly, make a nice boiled custard of the yolks of 
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4 eggs and 1 quart of milk ; set it aside to cool ;' when the 
apples are quite soft, lay them carefully on a sieve, and- re- 
move the skine ; then put the pulp into a bowl, and whip 
to a stiff froth 4 yhites of eggs and 3 large spoonfuls of pul- 
verized sugar ; then beat the apple pulp to a stiff" froth, and 
add to it the whipped eggs (whites) ; beat them until they 
resemble snow ; when done, pour the cold custard into a 
glass bowl and heap on the whipped snow ; finish by sprink- 
ling on colored nonpareils. This is a beautiful and very 
nice dessert. 

ORNAMENTAL DISH. 

Make the foTindation of the nest of jelly, orblanc mange; 
rasp the skin of 3 lemons and preserve it ; then lay it around 
and on the jelly like the straw ; take out the contents of 4 
eggs through a small hole, and fill the shells with blanc 
mange; when cold, break off" the shells and lay the mange 
eggs in the nest. 

KISSES. 

Take the whites of eggs ; beat them very light, and mix 
with them enough sifted sugar to make them very stiff; then 
drop them on white paper i the size you want them ; let 
them remain in a slow oyen 20 minutes ; 4 eggs will make 
a cake basket full. 

ALMOND ICE. 

Two pints of milk, 8 ounces of cream, 2 ounces of orange 
flower water, 8 ounces of sweet almonds, 4 ounces of bitter 
almonds ; pound all in a marble mortar, pouring in, from 
time to time, a few drops of water; when thoroughly 
pounded, add the orange flower water and ^ the milk ; pass 
this, tightly squeezed, through a cloth ; boil the rest of the 
milk with the cream, and keep stirring it with a wooden 
spoon ; as soon as it is thick enough, pour in the almond 
milk ; give it 1 boiling, take it off, and let it cool in a bowl 
or pitcher, before pouring it into the mould for freezing. 
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MATRIMONY. 

Pare and cut into small pieces 2 dozen common sized 
peaches; cover them thickly with sugar, and let them 
stand 3 or 4 hours ; beat them into a quyt of cream, or a 
rich custard (if cream, sweeten it) before freezing it. 

PINEAPPLE SHERBET. 

Take 2 or 3 very nice pineapples, pare and grate them into 
a bowl ; put the grated pineapple on a sieve and let it drain 
well, pressing it down to get. out every drop of juice; 
weaken it as much as you please with water, and make it 
very sweet, as all things, when frozen, have less sweetness. 

PEACH SHERBET. 

Get 2 or 3 dozen ripe, soft, free-stone peaches, peel 
them and pass them through a cullender ; add water suffi- 
cient to weaken it, and sweeten to the taste ; freeze. 

LEMON SHERBET. 

Make any quantity of rich lemonade (it is better made 
of limes) ; make it very sweet and freeze it. 

BAKED CUSTARD. 

Mix a quart of milk with 8 well beaten eggs ; strain the 
mixture, and add to it 5 or 6 spoonfuls of beaten sugar, a 
pinch of salt, with a small piece of gelatine ; pour the cus- 
tard into a deep dish, grate nutmeg or lemon rind over the 
top ; bake in a moderate oven ; serve it cold. 

CHOCOLATE MANGE. 

Three ounces of French isinglass, dissolved in a very 
little cold water ; put on a quart of new milk to boil ; grate 
^ cake of vanilla chocolate and stir in the milk ; then let it 
simmer, and add the dissolved isinglass ; let all simmer 5 
minutes ; then pour into a mould, and when cold and stiff, 
turn out and serve with cream. 
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WHIP FOR A TRIFLE. 

One pint of cream, 1 quart of water, i lb. of powdered 
sugar, and the juice of 4 lemons ; whisk it to a strong froth ; 
take the froth o^ as it rises, with a skimmer, and lay it on 
a sieve to drain ; continue doing so as long as you can ob- 
tain any ; it must be made and kept in a cool place 4 or 6 
hours before it is wanted. 

GATEAU DE POMMES. 

Boil i lb. of loaf sugar in a pint of spring water till it be* 
'<;omes sugar again ; then pound and core 2 lbs. of apples ; 
put all together in a stewpan, grate in the pulp of a large 
lemon, and stew it till it becomes a stifi jelly ; put it into a 
mould ; it will turn out when cold ; if the apples are flat, 
you may add a little lemon juice ; a custard put in the dish 
is an improvement ; if not ^tifl enough, add a little isin- 
glass ; some think it better to leave out i lb. of sugar and 
reduce the water. 

LEMON SALAD. 

Grate the peel of 2 or 3 lemons into a dish; squeeze the 
juice of 3 upon it ; sweeten it well ; dissolve i ounce of 
isinglass in a very little water, and strain it in a quart of 
cream, which you will boil ; put it into a jug, and pour it 
as slowly as possible, that the mixture may froth ; do not 
xnove the dish until the contents are quite cold ; the cream 
should be poured in as hot as the safety of the dish will 
permit. 

SNOW CREAM. 

Put some thin slices of sponge cake in the bottom of a 
dish ; pour in wine enough to soak it ; beat up the whites 
of 3 eggs very hard ; add to it 2 tablespoonfuls of finely pow- 
dered sugar, a glass of sweet wine, 1 pint of cream ; beat 
well and pour over the cake. 
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CHARLOTTE POLONAISE. 

' Boil in ^ pint of sweet milk, until perfectly dissolved, 2 
ounces of grated chocolate, 2 ounces of white sugar, i lb. of 
macaroons, which must be first broken into small pieces; in 
another ^ pint of milk, mix 4 ounces of blanched almonds 
finely pounded and very sweet, 1 dozen blanched bitter al- 
monds, 4 ounces of pounded citron, and 4 ounces of white 
sugar ; let this mixture also boil a few minutes ; then set 
them both away to cool ; cut a sponge cake into slices ^ an 
inch thick ; wet them well with wine and spread them al- 
ternately with the chocolate and almond mixtures; put 
them one upon another, until the dish is filled ; then pour a 
rich custard over them, and, when they are well soaked, 
cover the whole with a floating island, made with white of 
egg, whipped to a froth, and sweetened and flavored with fine 
sugar and raspberry or other jelly ; instead of the custard 
and floating island, you may cover the cake thickly with 
icing, such as is used for pound cake ; the polonaise must 
not be put into the oven that the icing may be dried, but 
should be prepared an hour or two before it is wanted that 
the icing may become glossy. 

EUGENE CREAM. 

Break 5 eggs ; beat the yolks with some cream and a large 

spoonful of finely powdered sugar ; put into a saucepan 1 

quart of thick cream, with a few bitter almonds, and set it 

on the fire ; when it has once boiled, take out the almonds, 

and add the beaten eggs ; stir all together, and keep it hot 

for some time, without allowing it to boil, observing to stir 

always the same way ; when thick enough, pour it into cups 

for the table. 

LEMON CREAM. 

Take 5 large lemons ; pare them as thin as possible, and 
steep the parings with the juice of the lemons in 20 spoon- 
fuls of spring water ; then strain into a silver •saucepan 
through a jelly bag, and add. the whites well beaten of 6 
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eggs, and 10 ounces of loaf sugar ; set the saucepan over a 
very slow fire, stirring all the time one way ; skim it, and 
whea scalding hot, pour it into glasses. 

MOCK ICE 

Take about 3 tablespoonfuls of sojne good preserve ; rub 
it through a sieve with as much cream as will fill a quart 
mould ; dissolve | ounce of isinglass in J pint of water ; 
when almost cold, mix it well with the cream ; put it into a 
mould ; set it in a cool place, and turn out the next day. 

DEVONSHIRE CREAM. 

Set the risen cream in a warm place, and as it rises skim 
it ofi ; sweeten it and grate nutmeg over it. 

CHOCOLATE CUSTARD. 

Make some strong chocolate, allowing i lb. of the best, 
which is Baker's prepared cocoa, to a quart of rich milk, 
first fixing the milk, and scrape the chocolate to a smooth 
paste; boil them together i hour; while warm, stir in 2 or 3 
tablespoonfuj^ of loaf sugar ; then set it away to cool ; have 
ready 8 wellbeaten eggs, and stir them gradually into the 
chocolate ; bake the mixture in cups, and serve them up 
with a chocolate macaroon laid on the top of each. 

ALMOND AND MACAROON CUSTARD. 

Boil in ^ pint of rich milk a handful of bitter almonds, 

blanched and broken up ; when highly flavp^^d, strain that 

milk and set aside ; boil 1 quart of milk by itself, and when 

cold, stir in slowly 8 well beaten eggs, adding t^i flavored 

milk, and i pint of powdered sugar ; stir the whole very hard 

at the last ; bake it in cups, and when done and quite cold, 

put on the top of each a macaroon with 4 others placed 

around it. 

CREAMED PINEAPPLE. 

Cut into 4 pieces 2 large, ripe pineapples ; stand them up 
successively in a deep dish, and grate them from the rind ; 
when all is grated, transfer it to a large glass bowl, and make 
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it very sweet by mixing it with powdered loaf sugar ; whip 
to a stiff froth a sufficiency of rich cream, adding to it some 
sugar, and heap it high upon the grated pineapple. 

CREAMED STRAWBERRIES. 

Take fine, large, ripe strawberries ; hull, or stem them, and 

set them on ice till just before they are wanted ; then put a 

large quantity of powdered sugar in a bowl with a layer of 

strawberries and sugar, until the bowl is full ; then have 

ready a whipped cream, which must be placed on the top 

of the fruit. 

NOYEAU CREAM. 

Dissolve 1} ounces of isinglass ; add 2 lemons and as much 
noyeau as is pleasant to taste, and sufficient cream to fill the 
mould, and whisk it well. 

JELLY. 

Two ounces of isinglass, 3 quarts of water, 1^ lbs. of pow- 
dered sugar, 4 lemons, 1 pint of good wine, 3 eggs, mac« to 

the taste. 

POTATO SOUFFLfi. 

Six large, smooth potatoes, 1 cup of milk, 1 tablespoonful 
of butter, whites of 4 eggs, salt and pepper to taste; wash 
the potatoes very clean and bake them ; then cut lengthwise, 
scrape out the insides carefully, so as not to break the skins ; 
mash smoothly, adding the boiling milk, butter, seasoning 
and i the beaten whites of the eggs ; put into potato skins, 
place in a pan ; cover with remainder of whites, and bake a 
light brown. 

COCOANUT SHERBET. 

Two cocoanuts, f lb. of best white sugar and 2 quarts of 
water ; after taking the milk from the nuts, break and take 
off the dark rind ; grate the white meat, and pour over it 2 
quarts of water : let it stand awhile ; strain through a strong 
piece of muslin, or use a fruit press, so that you abstract all 
the richness ; then add the milk taken from the nuts, and 
the sugar ; it is then ready for the freezer. 
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COCOANUT PUDDING. 

One quart of milk, 6 eggs, J lb. sugar, i lb. of butter, and 

1 large coeoanut grated ; put this, with the butter and sugar, 
over the fire ; melt and cream together ; next add the eggs, 
well beaten, then the milk ; eat cold. 

IGE PUDDING. 

Soak i lb. each of macaroons, ratifees, sponge cake, and 
sugar, in a light custard made with i pint of milk and 1 or 

2 eggs ; when ready to freeze, add 1 lb. of fruit cut small 
(dried cherries, angelica and raisins) ; place in freezer; stir 
until partially congealed ; then add a pint of whipped cream, 
and freeze hard. Observe the same proportions for custard 
and other ingredients, when increasing the quantity. 

THE FAMOUS BAKEWELL PUDDING. 

Lay a nice puff paste on plate, then an inch of nice pre- 
serve or jam; then mix, like pound cake, J lb. of butter, 
beaten to cream, J lb. of well boiled potatoes, pressed 
through a sieve ; J ditto of sugar, J ounce each of sweet and 
bitter almonds, both blanched and pounded ; when beaten 
well together, add 5 eggs well frothed, 1 tablespoon of brandy ; 
pour over the layer of preserves and bake ; i lb. of ground 
rice may be substituted for potatoes. 

FAMOUS APPLE PUDDING. 

Boil until tender, 1 orange or lemon, with i lb. of apples ; 
beat until they can be passed through a wire sieve ; then 
add the yolks of 8 eggs, J lb. of sugar, i lb. of butter ; mix all 
well ; fill the dish ; put nice puff paste on the rim, and baka 
i hour. 
21 
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FIG PUDDING. 

Six ounces of suet, 6 ounces of bread crumbs, 6 ounces of 
sugar, ^ lb. of figs chopped, 3 eggs, 1 cup milk, 1 nutmeg, ^ 
glass brandy, 1 teaspoonful of yeast powder ; steam 3 hours, 
and serve with a wine sauce. 

WINDSOR PUDDING. 

Thicken 1 pint of milk with 2 tablespoonfuls of flour ; boil 
and let it stand till cold ; add 4 or 6 eggs, a piece of butter, 

1 ounce of almonds (half bitter), a little lemon peel, the 
juice of 1 lemon and i lb. of loaf sugar ; bake in cups. 

PLUM PUDDING. 

One and a half lbs. of raisins, ^ lb. of currants, fib. of 
bread crumbs, | lb. of flour, J lb. of beef suet, | lb. of citron 
and orange peel, i nutmeg, 9 eggs, 1 wineglass of brandy, a 
little ground ginger ; chop the suet as fine as possible, and 
mix it with the bread crumbs and flour ; add the currants, 
washed and dried ; the citron and orange peel cut in thin 
slices, and the raisins stoned and dividecf ; mix all together 
with the grated nutmeg and ginger ; then stir in the 9 eggs 
well beaten, and the brandy, and again mix, so that all the 
ingredients may be moistened ; put it into a buttered mould 
or cloth ; tie it tightly, and boil it for six hours. 

BIRD'S NEST PUDDING. 

Pare and core 8 or 10 apples ; place in deep flat dish ; 2 eggs, 
1^ cups of white sugar, 1 tablespoon of butter, 4 cups of milk, 

2 cups of flour ; mix well ; 1 teaspoon yeast powder last ; 
(scald apples with I cup of sugar) ; pour over the apples 
the above and bake. 

CHEESE PUDDING. 

Add to 7 ounces of good grated cheese, 2 ounces of flour, 
the yolks of 3 eggs, well beaten, and a little salt and pepper, 
all of which mix together in a pan ; add ^ pint of milk ; 
place this mixture on the fire, taking care not to let it burn, 
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and when it has been cooking for a short time, add a little 
more milk and a large tablespoonful of butter ; take it from 
the fire and allow it to cool } beat up the whites of 6 eggs, very 
stiff, and add it gradually to the rest ; when the whole is well 
mixed together, put it in a dish or deep plate, and place it 
in a cooking stove moderately heated ; as soon as the mix- 
ture has risen well, and is of a good color, serve it, and you 
will find it very nice — particularly for a Friday dish. 

SNOW PUDDING. 

One half package of Coxe's gelatine ; . pour over it 1 cup 
of cold water, and add IJ cups of sugar; when soft, add 1 
cup of boiling water, juice of 1 lemon and the whites of 4 
well beaten eggs ; beat all together until very light ; put in 
glass dish, and pour over it custard made as follows : 1 pint 
of milk, yolks of 4 eggs and grated rind of 1 lemon ; boil. 

BREEZE PUDDING. 

Dissolve i box o| gelatine in 1 pint of boiling water ; add 
2 cupfuls of sugar and the juice of 2 lemons ; after this has 
become cool (not cold), break into it the whites of 3 eggs;, 
beat all to a stiff froth ; pour into moulds and when ready for 
use, turn out, pouring over the following custard : make a 
soft custard with 3 eggs added to the yolks of the other eggs 
and a quart of milk. 

BERRYMAN PUDDING. 

Take 1 lb. of best white sugar, 8 eggs, 8 ounces of butter, 
a soup plate of cornmeal mush, and the juice and rind of 2 
lemons ; mix all well together till very light, and bake in a 
moderate oven. This is a delightful pudding, with*or with- 
out paste. 

SAVOY PUDDING. 

Twelve eggs, all the whites taken out, | lb. of sugar, 5 
ounces of butter, well creamed, the grating of 2 lemons and 
juice of 1 ; bake it in a thin paste. 
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FANCY PUDDING. 

A loaf of French bread sliced, J pint of milk poured over 
it ; the other ( pint mix with 4 well beaten eggs ; add sugar 
and cinnamon to the taste ; dip each slice of bread in the 
mixture, and fry it in lard or butter ; serve it with a sauce 
of sugar, wine and nutmeg. 

CUSTARD AND APPLE PUDDING. 

Peel and cut in slices 4 apples ; put a paste in the bottom 
of the dish ; lay a covering of apples and sugar ; put a boiled 
custard over the top, and bake it. 

APPLE BATTER PUDDING. 

Six eggs, 8 tablespoonfuls of sifted flour, 1 quart of milk, 
1 saltspoon of salt ; stir the flour gradually into the milk, 
carefully dissolving all the lumps ; beat the eggs very light 
and add them by degrees to the milk and flour ; then pour 
the batter over a dish of pippins, pared, cored and sweet- 
ened, mixing all well together ; bake it and eat it with a rich 
sauce, made of the yolk of 1 egg, butter,* sugar and a little 

wine. 

QUEEN MAB^S PUDDING. 

Throw into a pint of new milk, the thin rind of 1 lemon, 
6 or 8 bitter almonds and a pinch of salt; keep it at the 
boiling point till strongly flavored ; add | of an ounce of 
isinglass ; when dissolved strain the milk ; -sugar to the taste ; 
put it in a mould, and when cold, eat it with a rich sauce of 
cream, wine and sugar. 

POTATO AND RAISIN PUDDING. 

Mix 2 ounces of butter, 4 eggs, i ounce of sugar and 
lemon peel well together; add 6 ounces of grated potatoes; 
i lb. of raisins, and bake it in a form or mould by 2 degrees 
of heat for half an hour; serve it with or without snow (the 
white of eggs beaten to froth is what is meant by &now) ; 
instead of the raisins, you may mix in it 2 ounces of almonds, 
among which are 4 bitter pnea. 
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GERMAN PUDDING. 

To 1 pint of milk add 6 eggs, well beaten, 6 spoonfuls of 
flour, J spoonful of butter, i nutmeg, and 1 teaspoonful of 
salt ; pour it into a well greased pan, and bake for i hour ; 
to be eaten with wine, sugar and butter sauce. 

RICE PUDDING. 

Four tablespoonfuls of soft boiled rice, i lb. of butter, 1 
quart of milk, 8 eggs ; scald the milk ; add a few sticks of 
cinnamon, and while warm, stir into it the rice, butter, and 
eggs, which must be first beaten ; sweeten to the taste, and 
bake in a dish. 

ALMOND PUDDING.. 

Blanch ^ lb. of almonds, beat them smooth in a mortar ; 
1 spoonful of rose water, 1 spoonful of cream or milk thick* 
ened with 1 large spoonful of pounded biscuit, ^ lb. of sugar, 
7 eggs, and 1 nutmeg ; bake it carefully in a moderate oven* 

EVE'S PUDDING. 

Six eggs, 6 apples chopped fine, 6 ounces of suet, 6 ounces 
of pounded cracker, 6 ounces of currants, 6 ounces of white 
sugar, a little saH and nutmeg ; boil it 3 hours ; serve it 
with wine, sugar and butter sauce. 

BREAD AND BUTTER PUDDING. 

Cut the bread in thin slices, butter them and put a layer 
into a well buttered dish ; strew citron and raisins, or sweet- 
meats, over it ; then another layer of bread and fruit, and 
so on until the dish is filled ; beat 6 eggs with 1 pint of 
milk, a little salt, nutmeg, and a spoonful of rose water ; 
sweeten to the taste, and pour it over the bread ; let it soak 
1 or 2 hours before baking ; bake i hour. 

GROUND RICE PUDDING. 

Mix 2i large spoonfuls of rice in a little cold milk ; stir 
it into 1 quart of boiling milk ; let it boil 15 minutes, stir- 
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ring it constantly; when cold, add 5 eggs, a little lemon, 
sugar to the taste, and bake it 1 hour ; put a paste, or not, 
as you prefer, on the dish. 

FANCY PUDDING. 

A loaf of French bread sliced, ^ pint of milk poured over 
it ; take another ^ pint of milk and mix with 4 well beaten 
eggs, sugar and cinnamon to the taste ; dip the slices in the 
mixture, and fry in butter or lard. 

CABINET PUDDING. 

Butter a mould, and place a layer of sponge cake all 
around it, then citron, raisins, currants, and any spice you 
like ; then add n^ore cake and more fruit until the mould 
is filled ; boil 1 quart of milk, and pour it hot on 8 well 
beaten eggs ; then pour all into the mould ; tie it in a cloth, 
boil it 2 hours, and serve it with cold sauce of butter and 
sugar, creamed well together. Delicious. 

ALMOND CHEESE CAKES. 

r 

Blanch and pound 4 ounces of almonds with a spoonful 
of rose water; add 4 ounces of sugar pounded, a spoonful 
of cream, the whites of 2 eggs well beaten ; mix all as quick 
as possible, and bake it in a warm oven 20 minutes. 

SWEETMEAT PUDDING. 

A layer of quinces, citron and peaches, ^ lb. of butter 
creamed with a spoonful of flour, ^ lb. of sugar, the yolks 
of 10 eggs ; bake about ^ hour ; preserved lemon peel is an 
improvement. , 

GOVERNOR'S PUDDING. 

To 1 large cocoanut add i lb. of butter, the whites of 6 
eggs, nutmeg and sugar to the taste ; to be baked in a rich 
paste. 

SWEET POTATO PUDDING. 

Boil 1 lb. of sweet potatoes very tender, and press them 
while hot through a grater (the finer the better) ; to this 
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add 6 eggs well beaten, } lb. of fine sugar, } lb. of butter, 
some grated nutmeg and lemon rind, a wineglass of old 
brandy; put a paste in the dish, and when the pudding is 
done, sprinkle the top with white sugar finely pulverized. 

ARROWROOT PUDDING. 

Boil 1 quart of milk and make it into a thin batter with 
arrowroot ; add 6 eggs, ^ lb. of butter, the same of sugar, i 
a nutmeg and a little grated lemon peel ; put a nice paste 
in the dish, and bake it nicely ; when done, sift sugar oyer 
it, and stick slips of citron all over the top. 

INDIAN MEAL PUDDING. 

Eight ounces of mush, 6 ounces of biftter, 6 ounces of 
sugar, the yolks of 6 eggs and 1 white ; mix the butter in 
the mush while it is warm ; beat the eggs very light, mix 
the sugar with them, and add them to the mush when cool ; 
season with nutmeg and mace to the taste, also a little 
wine. 

BOILED CAKE PUDDING. • 

To 1 lb. of grated sponge cake, add the whites of 8 eggs 
and the yolks of 2, | lb. of butter,; beat very light and boil 
it for 2 hours in a mould. 

LEMON PUDDING. 

To a dish that will hold 2^ pints, put 4 tablespoonfuls of 
marmalade ; add 2 or 3 grated biscuits, or the same quan- 
tity of crumbled stale bread, 3 even tablespoonfuls of butter, 
3 eggs beat;en very light, 1 pint of milk ; add some lemon 
chips and bake it. Delicious. 

TAPIOCA PUDDING. 

Wash over night 1 teacup of the best lump tapioca, and 
let it remain in milk to soak all night ; the next morning 
boil 1 pint of new milk and stir in the soaked tapioca ; add 
1 large spoonful of butter and a little salt, 2 large spoonfuls 
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of sugar, 1 wineglass of rose water, a little grated nutmeg^ 
beat 4 eggs very light and stir in ; mix all well togethefj^ 
and bake in a dish half an hour ; sago is very nice prepan 
in the same way. 

POTATO PUDDING. 

Take 1^ Ibs^ of well mashed potatoes ; while they are warm, 
put in I lb. of butter ; beat 6 eggs with J lb. of sugar rolled 
fine ; mix all well together ; put in 1 glass of brandy, mth 
nutmeg, mace, or lemon ; bake it in a nice paste. 

QUINCE PUDDING. 

Take 6 quinces, pare them, cut them in quarters, and 
Stew them with it little water and lemon peel ; let them 
cook gently till soft ; then rub them through a sieve ; mix 
with sugar till very sweet; add 4 eggs,! pint of cream, 
mace and nutmeg ; bake it in paste. 

AMERICAN PUDDING. 

Put on a.pint of new milk to scald ; while this is heating, 
stir 3 large spoonfuls of rice flour into a cup of milk ; when 
quite smooth, stir it into the boiling milk, add a little salt 
and a large spoonful of butter, the rind of 1 lemon, a little 
nutmeg, and 1 wineglass of brandy; beat all well together, 
add 3 large spoonfuls of good brown sugar ; beat 5 eggs 
very light and stir in ; butter a dish and pour it in ; bake 
it as long as custard. 

WALTERIAN PUDDING. 

Grate J lb. of pippins ; stir to a cream i lb. of sugar and 
i lb. of butter, and add the apples ; grate the rind of a fresh 
lemon, whip very light 5 eggs, and beat all well together ; 
bake it in puff paste i hour. 

CHANCELLOR'S PUDDING. 

Butter and slice very thin 1 lb. loaf of stale bread ; but- 
ter very well a large sized tin pudding dish or pan that pro- 
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ts out at the top, and Biick raisins or almonds in the 

ttom and sides of the pan gracefully ; then put a layer of 

ad ; lay over it a layer of currants, raisins, sugar, and 

Qched almonds, well cut up, nutmeg and grated lemon 

1 ; then lay on a layer of bread, raisins, currants, etc., in 

ternate layers, until you have put all in the pan ; then 

ur over it the following batter : 4 eggs, well beaten, | 

art of- sweet cream, or milk, a small glass of good brandy, 

glass of lemon juice, butter and a lit^tle more sugar; tie a 

Tpng double paper over the pan and place it in a boiling 

ttle of water, being careful that the water does not reach 

the top of the pan ; let it boil for 1^ hours ; then turn it 

t on a deep dessert plate or dish; pour oyer it boiled cus- 

trd, seasoned with white wine; stick a few whole blanched 

motids and serve it up for table ; it is ornamental on a sup- 

r table, cold, and eaten with sweet wine. 

GINGER CAKE PUDDING. 

Take 1 pint of molasses, i lb. of butter, 1 lb. of good brown 
,gar, 2 tablespoonfuls of ground ginger, and 1 gill of cream ; 
lat these well together with a spoon ; then add as much 
ilfted flour as will make it stiff enough to bake; when done, 
jrve it up with cold sauce of sugar and butter creamed 
►getlier. • 

TRANSPARENT PUDDING. 

Seat 8 eggs well ; put them in a stewpan with ^ lb. of 
^v^bite sugar pounded fine, the same quantity of butter, a 
litrtle nutmeg ; set it on the fire, stirring it till it thickens ; 
-tYken put it in a basin to cool ; put a rich puff paste al*ound 
xYxe edges of the dish ; pour in the pudding and bake it in a 
xnoderate oven ; it will cut light and clear, when you may 
^dd candied orange and citron. 

ORANGE PUDDING. 

One large orange of a deep color and smooth, thin rind, 
22 
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1 lime, i lb. of powdered loaf sugar, i lb. of fresh butter, 8 
eggs, i glass of mixed wine and brandy, 1 teaspoonfal 
of rose water ; have ready a sheet of puff paste made of 5 
ounces of sifted flour and i lb. of fresh butter ; lay the paste 
in a buttered dish ; trim and notch the edges, and then pat 
in the mixture ; bake it i hour in a moderate oven ; grate 
loaf sugar over it before you send it to table. Excellent. 

G00S|3BERY PUDDING. 

' One pint of stewed gooseberries, with all the juice made 
very sweet ; then add i lb. of white sugar, 2 lbs. of fresh 
butter, 2 lbs. of grated bread, 3 eggs. 

PUMPKIN PUDDING. 

Take i lb. of stewed pumpkin, 3 eggs, i lb. of fresh butter, 
or 1 pint of cream, ^ lb. of powdered white sugar, ^ glass of 
wine and brandy, mixed, a teaspoonful of mixed spice 
(mace and nutmeg), or, if you prefer it, add a little cinna- 
mon; put a nice paste in the dish, pour the mixture in; 
bake it | hour in a moderate oven ; grate sugar over it 
when cool. 

BAKED APPLE PUDDING. 

A pint of stewQd apples, which must be done in as little 
water as possible, and not long enough for the pieces to 
break and lose their shape ; when cold, mix them with i 
pint of cream, or 2 ounces of butter, i lb. of powdered sugar, 
1 grated nutmeg, 1 tablespoonful of rose water, 1 teaspoon- 
ful of grated lemon peel. 

DANISH PUDDING. 

One quart of rich milk, boil it and let stand till almost 
cold; beat 4 eggs for | hour with 1^ spoonfuls of flour; 
then mix the milk and sugar with it ; tie it up in a close 
cloth, well floured, and boil it 1 hour ; a sauce made of \ 
lb. of butter, 1 cup of sugar, with 1 wineglass of wine, the 
yolk of 1 egg, and a little nutmeg, is very nice with it. 



CREOLE COOKERY BOOK. 171 

COCOANUT PUDDING. 

Grate 1 large, or 2 small cocoanuts, the day before, that 
they may dry ; take 1 lb. of sugar, 10 yolks and 3 whites of 
eggs, beat them very light; add a tablespponful of butter to 
the sugar, and put the nut in just before it is baked ; season 
with a little brandy or wine ; bake it in puff paste. 

COCOANUT PUDDING. 

One lb. of sugar, the yolks of 10 eggs, ^ pint of cream, ^ 
gill of brandy, the juice of 1 lemon, with the peel grated, ^ 
lb. of the cocoanut ; bake it in a nice paste. 

SWEETMEAT PUDDING. 

Make the paste, roll it out in square pieces ; then take 
the preserves, and put them in with a knife (any kind of 
jam or marmalade) ; have each layer different; do this till 
you have a sufficient quantity ; roll it round ; then sprinkle 
the cloth with flour and put the pudding on to boil. 

ADELAIDE'S PUDDING. 

Pare and core 6 apples ; fill up the cores with sugar and 
cinnamon ; make a batter of 1 egg, a little flour, 1 teaepoon- 
ful of salt; pour around it and-bake; serve hot with wine 
and sugar sauce. 

PLUM PUDDING. 

One quart of flour, 1 pint of milk, 1 lb. of suet chopped 
fine, 1 lb. of brown sugar, 8 eggs, 1 lb. of stoned raisins, i 
lb. of currants, ^ lb. of citron ; sauce of sugar and butter 
creamed together, with wine and nutmeg ; boil it 6 hours. 

SODA CRACKER PUDDING. 

Four soda crackers, soaked in 3 teacups of cold water, 2 
lemons and 2 teacups of sugar. 

ORANGE PUDDING. 

Pare the yellow rinds of 2 fine oranges very thin ; beat it 
extremely fine in a marble mortar ; add to it ^ lb. of sugar. 
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i lb. of iTutter, free of salt ; beat the yolks of 16 eggs very 
light, and add to them the other ingredients, which you 
must mix and beat until they are all of a color ; lay a puff 
paste with a double rim in a dish ; pour in the pudding 
and bake it. 

VICTORIA PUDDING. 

Blanch ^ lb. of best almonds ; rub them in a mortar with 
rose water to prevent their oiling ; (they must be rubbed 
together to a smooth paste) ; cream i lb. of good butter, \ 
lb. of white sugar ; when smooth and light, stir in the 
almonds, add 1 wineglass of wine and brandy mixed, 1 
wineglass of rose water ; beat separately the whites from 
the yolks of 7 eggs ; first add the yolks, then the whites ; 
beat all well together ; line the dish with puff paste, and 
bake as long as a custard. 

PEACH PUDDING. 

Five egg«, beaten with 2 cupfuls of sugar, well mixed to- 
gether, a dinner plate full of peaches, peeled and cut up 
fine ; add the peaches to the sugar and eggs, with 3 or 4 
tablespoon fuls of milk, and as much flour, a pinch of salt, 
and a dessertspoon of butter ; bake in a slow oven ; eaten 
hot or cold. 

FRUIT PUDDING. 

Take a pint of hot milk, and stir in sifted Indian meal till 
the batter is stiff; add a teaspoonful of salt and a little mo- 
lasses; then stir in a pint of whortleberries or chopped 
sweet apple ; tie in a cloth that has been wet, and leave 
room for it to swell, or put it in a pudding pan, and tie a 
cloth over ; boil 3 hours ; the water must boil when it is 
put in ; you can use cranberries, and use sweet sauce. 

LEMON PUDDING. 

Three lemons grated and the juice of 1, 3 cups of sugar, 
7 soda crackers, soaked 1 hour in 3 cups of cold water; 
bake in a nice paste. 






CREOLE COOKERY BOOK. 173 

ALMOND PUDDING. 

Steep 4 ounces of crumbs of bread, sliced, in 1^ pints of 
cream,, or grate the bread ; then beat i lb. of blanched 
almonds very fine, till they become a paste, with 2 tea- 
spoonfuls of orange flower water ; beat up the yolks of 8 
eggs and the whites' of 4 ; mix all well together, put in i lb. 
of loaf sugar, and stir in 3 or 4 ounees of melted buttery put 
it over the fire, stirring it until it is thick ; lay a sheet of 
paper at the bottom of a dish, and pour in the ingredients ; 
bake ^ hour. 

MURANGUE PUDDING. 

m 

Six large, nice apples, stewed, and mashed through a 
sieve, i lb. of butter, i lb. of sugar, 6 eggs beaten very light, 
the juice and grated rind of 1 lemon ; save out the whites 
of 3 eggs, beat them up with 3 trfblespoonfuls of sifted 
sugar to a stiff froth; after the pudding is baked and 
nearly cold, lay the sugar and egg over the top, and set it 
in a cool oven for a few minutes, until it is crusted, but not 
browned. Excellent. 

NUTMEG PUDDING. 

Three-fourths lb. of butter, 1 lb. of sugar, the yolks of 10 
eggs and the whites of 5, 2 nutmegs ; bake either with or 
without paste. 

FLIRTATION PUDDING. 

Make a rich boiled custard, and when cold, beat to a 
froth the whites of 2 eggs, and drop it in spoonfuls on the 
top of the custard ; set it before the fire to brown the whites 
slightly. 

AUNT MARY'S PUDDING. 

One lb. of stoned raisins ; currants nicely washed, suet 
iSnely minced, bread and apples grated, and brown sugar, ^ 
lb. of each ; 4 well beaten eggs, a teaspoonful of pounded 
ginger, i teaspoonful of salt, i a nutmeg grated, a wineglass 
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of brandy ; mix all the ingredients well, and boil it in a 
clotlf for 2 hours ; serve with a sauce of melted butter, a 
glass of wine, and sugar to the taste. 

GINGER PUDDING. 

Five cups of flour, 2 cups of sugar, 1- cup of molasses, i 
cup butter, 1 teaspoonful of soda in | cup ' of sour milk, 3 
eggs, 1 tablespoonful of ginger; to be eaten with sauce; bat 
just as good cold, without the sauce. * 

PLUM PUDDING. 

One lb. of flour, 1 lb. of beef suet, 1 lb. of raisins, 1 lb. of 
currants, 4 eggs, 1 pint of milk, and spicing to the taste ; tie 
it in a bag ; allow no room for swelling and boil 4 hours. 

DOMESTIC PUDDING. 

Sweeten 1^ pints of cream, and boil it with the peel of a 
small lemon ; cut the crumbs of a small loaf of bread ; put 
it in the cream ; boil it for 8 minutes, stirring constantly ; 
when thick, add i lb. of fresh butter beaten to a cream ; 1 
teaspoonful of grated nutmeg, and 4 well beaten eggs ; beat 

'all well together for some minutes ; it may be baked or 
boiled. In boiling a pudding the water should boil quick 

swhen it is put in, and moved for a minute, to cause the in- 
gredients to mix ; when the pudding is done, a pan of cold 
water should be ready, and the pudding dipped into it, as 
soon as it comes out of the pot, which will prevent its ad- 
hering to the cloth in which it is boiled. 

CHEAP PUDDING. 

Pour egfes well beaten with a tumbler of brown sugar, i 
lb. of melted butter, 1 quart of flour, 1 tumbler of milk with 
1 teaspoonful of soda ; mix all well together ; pour into a 
pan, and bake in a quick oven ; when done, serve it, with 
wine and sugar sauce. 
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ALMOND GUST, 

Two ounces of almonds, blanched and pounded te a paste 
witlx^a large spoonful of orange flower water, or rose water, 
to prevent oiling ; put on a pint of new milk to boil ; heat 
the yolks of 6 eggs with i lb. of "crushed sugar, and when 
the milk boils, stir in the eggs and sugar, and then add the 
almonds ; mix all together, and set it aside to cool ; then whip 
1 qli^rt of' cream to a stiff froth, with i lb. of fine apgar ; 
drain the froth ; lay some slices of sponge cake in a dish ; 
spread apple or quince jelly on it ; on this pour tha cold cus- 
tard ; then add the whipped cream. This is a handsome 

dessert. 

RIZ AU LAIT. 

This pudding, if properly prepared, is better without eggs ; 
wash a coffee cupful of rice well ; put it into 1 quart of new 
milk over night to soak ; in the morning add a large spoon- 
ful of butter, a little salt, grated nutmeg, a little*ground cin- 
namon, 1 pint more of new milk ; then put it into the oven, 
and when it is warm, stir the pudding without removing ij, 
from the oven ; stone i lb. of raisins, and add at this time ; 
then let it cook until the rice is perfectly done. ^ < 

APPLE CORNMEAL PUDDING. 
Pare and core 12 pippin apples ; slice them very thin ; 
then stir into 1 quart of new milk, 1 quart of sifted cornmeal ; 
add a little salt, then the apples, 4 spoonfuls of chopped suet 
and a teacup of good molasses ; mix these well together ; 
pour into a buttered dish, and bake 4 hours ; serve hot, with 
sugar and wine sauce. 

SWISS PUDDING. 

Beat together the yolks of 5 eggs ; add 1 quart of milk ; 
sweeten with white sugar to the taste ; flavor with extract of 
vanilla, or nutmeg ; if baked in cups, let there be cold water 
poured in a pan, and the cups placed in that for the oven ; 
if in a dish, cut bread very thin; butter it, and lay on the 
top. 
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LEMON PUDDING. 

One nice lemon, with a smooth thin rind, 3 eggs, i lb. of 
fine white sugar, the same of fresh butter, 1 tablespoqnful 
of wine and brandy mixed, 1 teaspoonful of rose water ; 
grate the rind of the lemon ; then cut it in half, and squeeze 
the juice of the lemon into the plate with the grated rind, 
taking out all the seeds ; mix the juice and rind well to- 
gether; stir the sugar and butter with a spoon till it 
is perfectly light and of the consistency of cream ; beat 
the eggs until they are quite smooth and as thick as a 
boiled custard ; then stir the eggs gradually into the pan of 
butter and sugar ; add the seasoning by degrees ; then the 
juice and rind of the lemon ; mix all the ingredients well 
together ; have ready a nice puff paste, enough to cover the 
edges and bottom of the dish ; pour the mixture in and bake 
the pudding J hour, in a moderate oven. 

SOUFFLf: PUDDING. 

Three ounces of sifted flour, 2^ ounces of granulated 
sugar, 1 pint'of sweet milk, 1 tablespoon of butter, 5 eggs 
beaten separately; put on your milk to boil, reserving 
about a gill to. wet the flour ; when the milk comes to a 
boil, add the flour which has been wet with the milk, also 
the butter and' sugar ; let this thicken well ; now put it in a 
bowl to get cold, at least for 1 or 2 hours before you are ready 
to use it : about i hour before you are ready to use, have 
the yolks well beaten, which you add by degrees to the cold 
paste ; and last of all, add the whites, which have been 
whipped until very light ; have a yellow bowl buttered, put 
the paste in it, and bake in a hot oven a good J hour; serve 
with a hard sauce of butter and sugar, flavored as you wish. 
This pudding must be served immediately, as it will fall by 
standing. 

BISCUIT PUDDING. 

Pour a pint of boiling milk over 3 Naples biscuits grated ; 
cover it close ; when cold, add the yolks of 4 eggs and the 
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whites of 2, nutmeg, a little brandy, a spoonful of sugar and 
flour ; boil it 1 hour in a bowl. 

HINDOO BALLS. 

Blanch ^ lb. of almonds, and fry them in a small table- 
spoonful pf fresh butter, until they are of a light brown ; 
then wipe with a towel and put them into a bowl or pan ; 
make a syrup with 1 lb. of sugar and 3 gills of water; boil 
it to a thread ; care must be taken to boil it to the exact 
candyiog point; pour it boiling upon the almonds, and stir 
them until the sugar hardens around them; groundnuts 
are very nice prepared in the same way. 

ELYSIAN PUDDING. 

Grate i lb. of pippins ; stir to a cream i lb. of sugar, the 
same of butter ; add the grated apples and the rind of 1 fresh 
lemon ; whip very light 6 eggs ; beat all well together ; line 
a dish with puff paste ; pour in the batter, and bake ^ an 
hour. 

WELLINGTON PUDDING. 

Beat to a cream 1 cup of good brown sugar and 2^ large 
spoonfuls of good butter ; then stir in 1 well whipped egg, a 
little grated nutmeg, and a large spoonful of orange flower 
water ; sift into a pan 1 pint of flour, and stir in 2 teaspoon- 
fuls of cream of tartar ; dissolve in a cup of new milk 1 tea- 
spoonful of soda ;" beat these well together ; then add the 
milk and soda with the flour, eggs and spice ; butter a bak- 
ing dish, and pour in the pudding ; bake i an hour ; serve 
with wine sauce. This makes a delightful cake by adding 
2 eggs. 

SOUTHERN PUDDING. 

Lay alternately in a baking dish slices of nice tart apples ; 
on these sprinkle sugar, and the grated oily rind of 1 lemon, 
and then crumbs of stale rusks which have been soaked in 
23 
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milk ; then more slices of apples, sugar and crumbs of rusks ; 
cut very thin slices of butter and lay thinly on the top ; over 
this sift thickly pulverized sugar ; bake 1 hour, and send to 
table in the same dish. 

HOMINY PUDDING. 

Take from the hominy, whdn nearly done, 1 pint of the 
liquor ; put into it, while hot, a lump of fresh butter, 4 eggs, 
the juice of half a lemon with the rind grated ; sweeten to 
the taste with powdered loaf sugar, and bake it in a rich 
paste. 

SPONGE CAKE PUDDING. 

Grate 3 stale sponge cakes and with them ^ the peel of a 
lemon, and all the juice ; mix them in cold milk until they 
are quite soft ; beat 3 eggs together, and stir them by degrees 
into the biscuits ; add a teacupful of orange juice, and a lit- 
tle sugar, a thick slice of butter well melted ; mix all well 
together ; put it in a dish with paste round the edges ; 
bake it slowly. 

ALMOND FLORENDINE. 

Beat J lb. of blanched sweet almonds with rose water; 
beat the yolks of 8 eggs and add them, with a gill of cream, 
and sugar to the taste ; lay a sheet of puff paste in a plate 
or dish ; put the mixture on it, cover it with another sheet 
of paste, and bake 1^ hours in a slow oven. 

BAKED ARROWROOT PUDDING. 

One quart of milk, 2 large tablespoonfuls of butter, same 
of rose water, the yolks of 8 eggs, J lb. of sugar, and 1 stick 
of cinnamon ; boil the milk and cinnamon together ; then 
take *the saucepan from the fire, and stir in quickly the 
arrowroot, which must be previously rubbed smooth in a 
little water or cold milk ; pour it into the dish in which it 
is to be baked, and while warm stir in the butter ; beat the 
eggs and sugar together until very light, and add them to 
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. the other ingredients ; bake for 15 or 20 minutes in rather 
a quick oven ; the stick of cinnamon must be taken out of 
the pap as soon as ft is turned into the dish, before the 
butter is mixed with it. 

BAKED BATTER PUDDING. 

One quart of milk, 1 teaspoonful of salt, 6 eggs beaten 

separately and very light, 9 tablespoonfuls of flour, stirred 

in gradually while the milk is boiling hot; bake i hour 

in a quick oven ; serve with wine and sugar sauce ; this 

, pudding must be sent to the table as soon as it is done. 

ALMOND PUDDING. 

Four ounces of rice, well washed, put into a milk or rice 
boiler containing 1| pints of rich milk or cream ; let them 
boil gently until the rice is swollen and is quite soft ; blanch 
40 sweet and 6 bitter almonds, pound them into a smooth 
paste ; grate the rind of a lemon, or a small piece of vanilla 

•V bean, into a small quantity of new milk; boil this until 
soft ; when the rice^is done, put it into a dish or pan ; when 

t^^a little cooled, throw into it 2 ounces of butter and as much 
sugar as suits the taste, mixing it well ; add the almonds, 
beating it well ; to this add the yolks of & eggs beaten very 
light; butter the dish it is to be baked in; take the 5 
whites of the eggs and beat in a very light whip, add to 
each a tablespoonful of sifted sugar ; the moment the oven 
is ready, quickly lay over the pudding the icing of eggs 
and bake 15 minutes ; it should be served immediately. 

BREAD PUDDING. 

Pour on a loaf of bread a pint of boiled milk ; mix into it 
when soft the yolks of 6 eggs and the whites of 3 eggs well 
beaten, 2 tablespoons of flour, nutmeg, and 1 lb. of raisins ; 
boil 2 hours and serve with sauce. 

SAUCE FOR BATTER PUDDINGS. 
Beat the yolks of 6 eggs with 4 spoonfuls of sifted sugar 
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and ^butter mixed together; have ready a pint of boiling 
cream to mix with the yolks ; afterwards, put it on the fire 
and stir it until it is of the consistency of sauce ; then add 
to it a wineglass of brandy. Delicious. 

POTATO PONE. 

Take 2 good sized sweet potatoes, wash well ; then grate, 
and season with 2 eggs, a good spoonful of butter, 2 cofiee- 
cups of sugar, milk enough to make it soft, and powdered 
ginger ; bake, and eat hot ^ith butter ; or, when cold, sliced 
and fried. 

APPLE PIE. 

To i lb. of apples, well boiled and pounded, add, while 
yrarm, ^ lb. of butter beaten to a cream ; to this add 6 eggs, 
the whites well beaten, ^ lb. of powdered sugar, and the peel 
of 2 lemons, well boiled and pounded ; put thin crust at the 
bottom and round the sides of the dish, and bake i hour. 



LEMON MINCE. 

. Squeeze 2 large lemons ; boil the peel till tender eYioug h ^ 
to beat to a mush ; 6 large apples, i lb. of suet, 1 lb. of cur^^Jl ; 
rants, J lb. of sugar, and candied fruit, as for other mince 
pies. 

CUSTARD FOR PIES. 

In 1 pint of new milk, put 2 or 3 bitter almonds, a stick 
of cinnamon, a piece of lemon peel, and 7 or 8 good sized 
lumps of sugar; let the whole simmer gently till the flavor 
is extracted ; then strain, and stir till cool ; beat the yolks 
of 6 eggs, and mix well with the milk ; then stir the whole 
over a slow fire, till it is the thickness of rich cream ; flavor 
it with almond or rose water, of which 1 ounce will be 
sufficient. 

APPLE FRITTERS. 

The yolks of 3 eggs, beat up with wheat flour to a batter; 
the whites beaten separately and added to it ; pare the 
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apples, core, and cut them in slices ; lay them in a b%wl in 
brandy and sugar about 3 hours before dressing them ; dip^ 
each piece in batter, and fry in lard ; sprinkle white sugar 
over them ; peach fritters are made in the same way. 

COCOANUT TARTS. 

Take 6 cocoanuts, yolks of 10 eggs, i lb. of white sugar, 
i lb. of butter ; season with rose water ; put the butter ux 
cold, and bake in a nice puff p^ste. 

BAKED APPLE DUMPLING. 

Large sized cooking apples, pare and core, (be careful 
not to make holes through) ; enclose each in the usual pie 
paste ; place in a pan, fill apples with a little nutmeg, but- 
ter and sugar ; leave the tops of apples open ; flute with 
the fingers the top of crust; this is an ornamental dish 
when baked ; eat with hard sauce. 

^ MINCE MEAT. 

One fresh beef tongue, boiled and chopped very fine, 2 lbs. 
f suet, picked and chopped fine, 4 lbs. of raisins, 2 lbs. of 
Sultana plums, 3 lbs. of currants, washed and dried, 2 lbs. 
of MLhite sugar, 1 pint of branny, 1 bottle of wine, nutmeg, 
cinnamon and mace to the taste ; also add a little allspice ; 
the day you bake the pie, add a few apples cut up very fine ; 
line the dish with light paste, covering the top with the same 
and bake in a moderate oven ; the ingredients must be well 
mixed together, and kept in a closely covered jar. , 

MINCE PIES WITHOUT MEAT. 

Six lbs. of the best apples, cored an4 minced, 3 lbs. of 
raisins stoned and minced, 3 lbs. of hard boiled eggs, cut very 
fine, 3 lbs. of powdered sugar, | ounce of salt, | ounce of 
cinnamon, the same of nutmeg and mace, 8 finely powdered 
cloves, the grated peel of 4 lemons, and the juice of 2, ^ pint 
of brandy, the same of wine ; mix all well together, and put 
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it into* a deep pan ; have ready, washed and dried, 4 lbs. of 
currants, and as you make the pies; add theni' with candied 
fruit 

CHEESE CAKES. 

• 

Six ounces of butter, 6 of sugar ; beat to a cream ; 4 eggs, 
a glass of brandy or wine, a little rose water, a teaspoonful 
of nutmeg or mace, with a handful of currants ; bake it in a 
pufi paste. ** 

LEMON CHEESE CAKES. 

Grate with care the oily rind of 3 fresh lemons; rub this 
with i lb. of loaf sugar pounded, until perfectly incorporated 
with sugar ; then add by degrees ^ lb« of good fresh butter ; 
beat very light the yolks of 6 eggs ; mix all well together i 
then line a dish with puff paste, and put in the above na- 
ture ; bake f hour ; serve hot. 

MINCE MEAT. 

Two lbs. raisins, IJ lbs. suet, 2| lbs. acid a 
6 ounces preserved lemon peel, ^ ounce mace, i ounce 
of cloves, 1 large nutmeg, 2 lbs. sugar, 1 pint of Fren 
brandy, and i pint of wine. 
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PRESERVES, ETC. 



PRESERVED PINEAPPLE. 

Pare the pineapples and cut them in thick slices ; weigh 
the slices, and to each lb. of fruit put 1 lb. of sugar ; dis* 
solve the sugar in a very small quantity of water ; stir it 
and set it over the fire in a kettle ; boil it 10 minutes ; put 
in the fruit, letting it remain ^ hour ; after this process, put 
the preserve in a pan or dish to cool ; have the jars ready 
to put away for use ; cover it well with the jelly ; exclude it 
well from the air, and it will keep some time. 

JELLY. 

Those who would make fine jelly, should always avoid 
boiling the juice of the fruit, when it is desirable to have 
the article retain the flavor of the fruit from which it is pre- 
pared. After the juice is pressed from the fruit, and the 
proper quantity of sugar is added to it, let it be heated 
until the sugar is dissolved ; after this is efiected, no further 
heat is required. 

PRESERVED CRANBERRIES 

Wash the fruit, weigh it, and to each lb. of cranberries 
allow 1 lb. of loaf sugar, dissolved, ^ pint of water to 1 lb. of 
sugar ; set it on the fire in a preserving kettle, boiling it 10 
minutes ; then put in the fruit and boil slowly till it is soft 
and a ruby color ; put away in glass jars, with brandied 
paper on the top ; exclude the air with kid tightly sealed 
over the jars. 

PRESERVED ORANGE PEEL. 

Put the peels in salt and water for 3 days, changing it 
each day ; then put them in fresh water until they are ten- 
der ; make a rich syrup, and finish as other preserves. 
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PINEAPPLE SYPvUP FOR ICE CREAM. 

Pare and slice the pineapples, and to each lb. of fruit add 
1 lb. of white sugar ; put in the jar first a layer of sugar 
pulverized, then a layer of pines ; then one of sugar and 
another of pines, until the jar is full; tie up tight, to 
exclude the light and air ; this is delicious, and keeps well ; 
not to be scalded. 

LEMON CITRON. 

Turn water on nice, fresh lemon peels ; soak them till all 
the white pulp can be scraped off; boil till soft; preserve 
them in i their weight in sugar ; they are a good substitute 
for citron. 

RICH SYRUP. 

One pint of cold water to 2 lbs. of white sugar ; when it 
is dissolved, set it over a moderate fire ; beat J the white 
of an egg, and put it to the sugar before it gets warm ; 
watch it, and when it is ready to run over, put in 1 tea- 
spoonful of cold water ; after the boiling ceases, put it on 
the fire again ; do this 3 times, and the last time take it ofi 
and let it settle ; take ofi the scum, and strain the syrup 
through a jelly bag. 

BAKED QUINCES. 

Gather the quinces when ripe, wash them nicely and put 
them in an oven to bake ; when quite soft, take them out, 
cut them open, and serve with butter, sugar, and a little 
nutmieg, while hot ; this is a nice dish for dessert or tea. 

ORANGE WAFERS. 

Take the best oranges, cut them in half, and take out the 
seeds and juice ; boil them in 3 or 4 waters (always hot) 
until they are tender, and then beat them to pulp in a mar- 
ble mortar, and rub them through a hair sieve ; to 1 lb. of 
this pulp allow 1^ lbs. of loaf sugar; take ^ of the sugar 
and boil it with the oranges till it becomes ropy ; then take 
it from the fire, and when cold, make it up in paste with 
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the other i of the sugar ; make but a little at a time, for it 
will dry fast ; then with a rolling pin roll them out as thin 
as tifiery, upon paper ; cut them round with a wineglass ; let 
them dry, and they will look clear. 

PRESERVED FIGS. 

Pick the white or brown figs when a little more than half 
ripe ; peel them very thin, and to 1 lb. of fruit put | lbs. of 
sugar; make a syrup, and put the figs into it with lemon ' 
peel and ginger; let them boil till clear, stirring frequently. 

PRESERVED TOMATOES. 

Take the tomatoes while small apd green, put them in 
cold clarified syrup, with 1 orange, cut in slices, to every 2 
lbs. of tomatoes ; but if very superior preserves are wanted, 
add, instead of the oranges, 2 fresh lemons to 3 lbs. of toma* 
toes ; simmer them over a slow fire for 2 or 3 hours. 

QUINCE CHEESE. 

Take fine ripe quinces, pare and core them, cut them into 
pieces and weigh them ; to each lb. of the cut quinces allow 
i lb. of the best brown sugar ; put the cores and parings into 
a kettle with water enough to cover them, keeping the lid 
of the kettle closed ; when you find they are all boiled to 
pieces and quite soft, strain off the water over the sugar, and 
when it is entirely dissolved, put it over the fire and boil it 
to a thick syrup, skimming it well ; when no more scum 
rises, put in the quinces ; cover them closely, and boil them 
all day over a slow fire, stirring them and mashing them 
down with a spoon till they are a thick smooth paste ; then 
take it out and put it into buttered deep pans or dishes ; let 
it set to get cold ; it will then turn out so firm that you may 
cut it into slices like cheese ; keep it in a dry place in broad 
stone pots. It is intended for the tea table. 
24 
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PRESERVED PEPPERS. 

Take the small round peppers while they are green, ex- 
tract the seeds and cores with a sharp penknife, and then 
put the outsides into a kettle with vine leaves and a little 
alum to give them firmness, and assist in keeping them 
green ; flavor with lemon or ginger. Water melon rind is 
done in the same way : allow 1 pint of water to 1 J lbs. of 
si^ar mixing with it some white of egg beaten to a stiff 
froth ; boil and skim it, and when the scum ceases to rise, 
put in the fruit. 

TOMATO JELLY. 

Fill a large jar with slices of the ripest and best tomatoes ; 
lay a cloth over the jar, and over that put a piece of dough, 
to keep in the heat ; place the jar in a large pot of water, and 
boil 4 or 5 hours constantly ; then strain the juice through 
a coarse hair sieve, and to every pint of juice add 1 lb. of the 
best brown sugar, if you wish the jelly very sweet, or half 
that quantity, if to eat with meat ; add the whites of 8 eggs 
to every gallon of juice; skim it and boil till nearly half 
evaporated ; then put it into glasses, and keep them in the 
sun till sufficiently thick. A very good jelly may be made 
to eat with meat, by putting salt, pepper, mace and nutmeg, 
instead of sugar. 

GRAPE JELLY. 

Pick the grapes from the stems ; wash and drain them ; 
mash them with a spoon ; put them in the preserving kettle, 
and cover them closely with a large plate ; boil them 10 min- 
utes ; then pour them into the jelly bag, and squeeze out the 
juice ; allow a pint of juice to 1 lb. of sugar ; put the sugar 
and juice into the kettle, and boil them 20 minutes, skim- 
ming them well ; fill the glasses while the jelly is warm, and 
tie them up with brandy papers. 

PEACH JELLY. 
Wipe your peaches perfectly dry, after washing them, 
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(they should be free-stones and perfectly ripe) ; cut them 
in quarters ; crack the stones and break the kernels small ; 
put the peaches and the kernels into a covered jar; set 
them in boiling water, and let them boil till they are soft ; 
strain them through a jelly bag ; add 1 lb. of loaf sugar to 1 
pint of juice; put all in the preserving kettle; boil them 20 
minutes. 

RASPBERRY JAM. 

Take the weight of raspberries and sugar ; pick the beryies 
very carefully, and lay them, with the sugar, in a stone jar 
overnight; in the morning boil it until it begins to jelly; 
the great secret of making nice jam, and preserving the 
raspberry flavor, is to boil it enough ; in this particular, 
however, housekeepers differ. 

TO STEW APRICOTS. 

Put your fruit on in bell metal with plenty of water to 
cover them ; lay grape vine leaves or grass on top ; let them 
boil till tender, by which time they will probably become 
green ; put your sugar in another skillet, allowing ^ pint of 
water, or more (if you wish a greatdeal of syrup) and boil 
it till quite clear ; then take the fruit from the water, and 
put them into the syrup to Hoil together till the syrup is as 
thick as you wish. 

STEWED APPLES. 

To 2J lbs. of apples put 1^ lbs. of coarse white sugar, 
which must be clarified with the whites of 3 eggs, after hav- 
ing put more than a quart of water to the beaten sugar ; as 
the apples are peeled, they must be dropped in water; 
when the syrup is sufficiently clear, put them in; when 
half done, add orange peel and cut citrpn. 

WHITE COMPOTE OP PEARS. 

Blanch as many pears as you intend to use, whole, with 
the skins on, in boiling water ; take them out when soft, 
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peel and put into cold water ; have your syrup ready in the 
stewpan ; when it is boiling hot, put in the pears, with a 
slice of lemon, to keep them white; when thoroughly 
stewed take them out and serve in the syrup ; they may 
be served hot or cold. 

WHITE COMPOTE OF APPLES. 

Cut 6 large apples in half, peel and take out the seeds ; 
stew them in 1 pint of water, the juice of ^ a lemon and 
sugar ; when the apples are sufficiently tender take them out 
and arrange them in the dessert dish ; let the syrup keep on 
boiling till it is clear and rich ; then pour it over the apples. 

DRIED CHERRIES. 

Stew the cherries with a little sugar for a short time ; then 
spread them on dishes and set them in the sun ; as they 
dry pour the syrup over them, a little at a time, for 3 or 4 
days ; when dry, pack them away in boxes or jars, putting 
a layer of cherries with a layer of sugar, and a little whisky 
sprinkled between. 

CHERRY JAM. 

Stone the cherries (they should be the short stem) ; take 
equal quantities of sugar and fruit, and boil slowly 
till it is almost a jelly ; it is delicious and keeps well. 

BAKED APPLES. 

Take 1 dozen large juicy apples, pare and core them, but 
do not cut them in pieces ; put them side by side into a large 
baking pan, and fill up with white sugar the holes from 
whence you have extracted the cores ; pour into each a lit- 
tle lemon juice, and stick in everyone a long piece of lemon 
peel evenly cut ; into th« bottom of the pan put a very little 
water, just enough to prevent the apples from burning; bake 
them about 1 hour, or till they are tender through, but not 
till they break ; when done, set them away to get cold ; if 
closely covered they will keep 2 days ; they are very nice 
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with cream, eaten at tea, or at dinner, with boiled custard 
poured over them. 

BAKED PEARS. 

The best for baking are the large pound pears ; remove the 
skins ; cut them in half, and take out the cores ; lay them 
in a deep dish, with a thin slip of lemon peel in the place 
from which each core was taken ; sprinkle them with sugar, 
and strew some cloves or pounded cinnamon among them ; 
pour into the dish some port wine ; to 1 dozen large peftrs 
allow 1 lb. of sugar, and 1 pint of wine; cover the dish with 
a large sheet of brown paper, tied on ; set it in a moderate 
oven and let them bake till tender all through, which you 
may ascertain by sticking a straw through them ; you must 
not let them remain long enough in the oven to break to 
pieces. 

CHARLOTTE DES POMMES. 

Pare, core and mince 14 or 15 very nice apples ; put them 
into a frying pan with some loaf sugar, a little pounded 
cinnamon, grated lemon peel, and 2^ ounces of fresh butter ; 
fry them i hour over a quick fire, stirring them constantly ; 
butter a shape of the size the charlotte is intended to be ; 
cut strips of bread 2 inches wide, and long enough to reach 
from the bottom to the rim of the shape, so that the whole 
be lined with bread ; dip each bit into melted butter, and 
then put a layer of the fried apples, and one of apricot jam 
or marmalade, and one of bread dipped into butter ; begin 
and finish with it ; bake it in an oven for nearly 1 hour ; 
turn it out to serve it ; it may be boiled and served with a 
sweet sauce. 

PEACH TART. 

Take ripe, juicy, free-stone peaches, pare them and cut 
them into small pieces, (leaving out the stones, half of 
which must be cracked, and the kernels blanched and 
mixed with the peaches) ; mix in a sufficient quantity of 
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BUgar, to make them very sweet, and set the peaches away 
till the sugar draws out the juice; then stew them (without 
water) till quite soft ; take them out, mash them with the 
back of a spoon, and set them away to cool ; have ready 
Qome shells of fine puff paste baked a ligkt brown ; when 
cool, put the peaches into the shells ; having first mixed the 
atewed fruit with cream ; grate white sugar over them. 

TO PRESERVE STRAWBERRIES. 

To 1 lb. of strawberries add 1 lb. of sugar, strew it over 
them, and let them remain until they have made a syrup ; 
put them in a skillet, and let them simmer over a fire until 
they are half or two-thirds done ; take them off and spread 
them in dishes ; they must remain in the sun^ntil they 
are sufficiently cooled, to keep the summer ; be careful not 
to bruise the strawberries in stirring them. 

QUINCE JAM. 

Put equal weight of loaf sugar with the fruit ; mash them 
well together, and stew them until they become sufficiently 
thick, which you can ascertain by cooling a little ; if stewed 
too long, the color of the fruit will change ; if put away 
in moulds, it forms a pretty dish for a tea table. 

PRESERVED APPLES. 

Take equal weights of white sugar and apples ; peel, core 
and chop the apples fine ; allow to every 3 lbs. of sugar 1 
pint of water ; then boil the sugar quite thick, skimming it 
well ; add the apples to the grated peel of 1 or 2 lemons and 
2 pieces of white ginger ; boil until the apples look clear and 
yellow ; this will keep for years. 

PRESERVED FIGS. 

The white figs must be nearly ripe ; score them across, as 
deep as the outside skin ; make a syrup of white sugar, equal 
weight with the figs, which you may clarify, if you see 
proper ; after this process put in the figs and boil them 
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gently, until they look clear ; then take them off the fire and 
again boil the syrup, till very thick and rich ; pour it over 
the figs hot. 

PRESERVED TOMATOES. 

To 1 lb. of tomatoes put 2 lbs. of sugar ; make the syrup 
first, and then put the fruit in, and let it remain a short time 
over a slow fire ; they do not require a great deal of cooking. 

ORANGE MARMALADE. 

Take fine, large, ripe oranges, with thin deep colored skins ; 
weigh them, and allow to each lb. of oranges, 1 lb. of loaf 
sugar ; pare off* the yellow outside of the rind from half of 
the oranges as thin as possible, and put it into a pan 
with pl^y of cold water ; cover it closely to keep in the 
steam, and boil it slowl3'^ until it is so soft that the head of 
a pin wfll pierce it ; in the meantime, grate the rind from the 
remaining oranges, and take out all the pulp and juice, re- 
moving the seeds and core ; put the^ugar into a preserving 
kettle, with J pint of clear water to each pound, and 
mix it with some beaten white of egg, allowing 1 white of 
egg to every 2 lbs. of sugar ; when the sugar is all dissolved, 
put it on the fire and boil, and skim it till it is quite clear 
and thick ; next take the boiled parings and pound them to 
a paste in a mortar ; put this paste into the sugar, and boil 
and stir it 10 minutes ; then put it into the pulp and juice 
of the oranges, and the grated rind (w]jich will much im- 
prove the color) ; boil all together for J hour, till it is a 
transparent mass ; when cold, put it up in glass jars with 
brandy paper on the top. 

APPLE JELLY. 

One lb. of ripe apples, pared and cut thin ; stew them 
until quite soft with lemon peel ; then add J lb. of white 
sugar, and stew it J hour. 

MIXED MARMALADE. 
Take 1 peck of quinces, pare and cut them in small 
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pieces ; take the rinds and cores and boil them in water ; 
strain it> and boil the quinces till quite soft.; then add 1 
peck of pears ; when done, 1 peck of peaches ; when quite 
done, 1 peck of apples ; and lastly, 3 lbs. of good sugar to 
each peck of fruit. * 

STRAWBERRIES WHOLE. 

Take an equal weight of fruit and double refined sugar; 
lay the former in a large dish and sprinkle J the sugar in 
fine powder ; give a gentle shake to the dish, that the sugar 
may reach the under side of the fruit; the next day make 
a thin syrup with the remainder of the sug«r, and allow 1 
pint of red currant juice to every 3 lbs. of strawberries ; in 
this simmer them till sufficiently jellied ; chooseihe largest 
scarlets, not dead ripe. 

STRAWBERRY JELLY. ^ 

Take 4 lbs. of the juice of strawberries and 2 lbs. of sugar ; 
boil down. 

RASPBERRY JELLY. 

Pick all the leaves and stems from the raspberries ; put 
them on in bell metal skillets ; mix a little powdered sugar 
with them, and mash them well ; stew only a short time ; 
then take them ofi, pass them well through a clean sieve, so 
as to extract as much of the pulp as possible ; then, when 
you have a sufficient quantity of juice, to every pint put 1 
lb. (dead weight)^f loaf sugar; return it to the skillet, and 
stew until you think it sufficiently thick, which you may 
discover by cooling a little. 

QUINCE JELLY. 

Prepare the quinces as before directed ; take off the stems 
and blossoms ; wash them clean, and cut them in slices, 
without paring ; fill the pan, and pour in water to cover 
them ; stew them gently, putting in a little water occasion- ^ 
ally, till they are quite soft; then pour them in a jelly bag; 
let all the juice run through, pressing it« 
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ORANGE JELLY. 

The juice of 8 oranges and 6 lemons ; grate the peel of | 
the fruit and steep it in a pint of cold water ; when the 
flavor is extracted, mix the water with the juice ; add | lb, 
of loaf sugar, 1^ ounces of isinglass, and the beaten whites 
of 7 eggs ; put all into a saucepan and stir till it boils ; let 
it boil a few minutes ; strain it till clear, through a jelly 
bag ; put it into a mould or glasses. 

PEACH JAM. 

Gather the p^ches when ripe ; peel and stone them ; put 
them into a preserving pan and put them over the fire till 
hot; Tub ttiem through a sieve, and add to 1 lb. of pulp the 
same weight of powdered loaf sugar, and ^ ounce of bitter 
almonds, blanched and pounded; let it boil .10 or 19 
minutes; stir and skim well. 
26 
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PICKLES. 



PICKLED CUCUMBERS. 

Make a brine of salt and water strong enough to bear an 
egg; ponr it over the cucumbers and cover them with 
cabbage leaves ; let them stand for a week, until they are 
quite yellow ; pour oft the water ; take a porcelain kettle, 
cover the bottom with fresh leaves ; put in the cucumbers 
with a piece of alum ; cover them closely with vine leaves 
and then with a dish or cloth, to keep in the steam ; fill up 
kettle with clear water and hang it over the fire, but not in 
a blaze ; the fire uhder the kettle must be moderate ; keep • 
them over the fire in a slow heat for several hours; if they 
are not then a pretty green, repeat the process ; when they 
are well greened, take them out of the kettle, drain them 
on a sieve and put them into a clean stone jar; then spice 
the vineg{ir with cloves, mace, mustard seed and sugar; 
boil well for 6 or 6 minutes, when they will be fit for use. 

PICKLED CHERRIES. 

Morella cherries are the best, if you can get them; re-, 
move the stems and prepare the vinegar with mace and , 
cinnamon, with § sufficient quantity of brown sugar, (say 
2 large tablespoonfuls to 1 quart of vinegar) ; boil all to- 
gether for a few minutes, and put it over the cherries when 
cold; put them away in jars, carefully excluding the air.. 
Damsons or blue plums may be done in the same way. 

PICKLED LEMONS. 

Wipe 6 large lemons ; put on them 1 lb. of salt, 6 large 
cloves of garlic, 2 ounces of horse radish sliced thin ; \ 
ounce of cloves, mace, nutmeg, and cayenne ; 2 ounces of 
flour of mustard ; then .«dd 2 quarts of vinegar] boil i 
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hour ; set the jar by and stir it daily for 6 weeks ; it must 
be kept closed. 

PICKLED DAMSONS. 

Do these in the same way as the plums ; but as they are 
much more acid, allow brown sugar of the best kind ; plums 
or damsons may be pickled plain, and with little trouble if 
full ripe, pricked with a needle, and packed down in a stone 
jar, with profuse layers of brown sugar between the layers 
of fruit, the jars filled up with cold cider vinegar, and put* 
ting sweet oil at the top. 

PICKLED CAULIFLOWERS. 

Take large, ripe, fullblown cauliflowers ; remove the leaves 
and stalks, and divide the blossom into pieces or clusters of 
equal size ; throw them into a porcelain kettle of boiling 
water (adding a little salt) ; let them simmer, and skim 
them well ; when they come to a boil, take them up with a 
perforated skimmer, and lay them on a sieve to drain ; put 
them into stone jars (3 parts full); season with mace and 
nutmeg infused in sufficient of the best cider vinegar, and 
simmer it for i hour ; when it comes to boil, take it ofi the 
fire, and pour it hot over the cauliflower in the jar, filling 
it quite up to the top, and adding sweet oil at the last ; cover 
it while warm, and tie leather over the top. 

NASTURTION SEEDS. 

Keep a large glass jar of cold cider vinegar, and put in 
the green seeds of nasturtions after the flowers are off, and 
the seeds full grown, but not hard ; remove the stalks ; in 
this simple way nasturtions will keep perfectly well, and are 
an excellent substitute for capers, with boiled mutton ; they 
can be raised profusely in a city garden ; to flavor them with 
spice, boil the vinegar with a bag of spice in it, and pour it 
on hot, leaving the spice in the jar. 

SWEET PICKLE TOMATOES. 
. Peel the tomatoes and put 1 lb. of brown sugar to 2 lbs. 
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of tomatoes ; Bprinkle it on, and let it stand 2 hours ; boil 
them till the scum ceases to rise, skimming it off as fast as 
it rises ; then add | pint of vinegar to 1 lb. of tomatoes ; add 
cinnamon, allspice, mace, cloves and black pepper ; boil 
them slowly until transparent ; you must be very careful 
to take off the scum, as it is that which prevents its keeping. 

AUGUSTINE MANGOES. 

One lb. of horse radish, 1 lb. of white mustard seed, 1 lb. 
of white pepper, and 1 lb. of celery seed, 2 ounces of mace, 2 
ounces of cloves, 2 ounces of nutmeg, 1 lb. of garlic, i lb. 
of tumeric, 1 bottle of pure sweet oil, 1 bottle of mustard; 
mix all well together, and after you have greened your man- 
goes for three days, wipe them dry ; then stuff them with 
the prepared ingredients and pour boiling vinegar over them ; 
cork them closely and put away for use ; all the ingredients 
must be well beaten. 

TO PICKLE WALNUTS WHITE. 

Pare green walnuts very thin till the white appears ; theii 
throw them into spring water with a handful of salt ; keep 
them under water 6 hours ; then put them in a stewpan to 
simmer 5 minutes, but do not let them boil ; take them out 
and put them in cold water and salt, keeping them quite 
under the water with a board, otherwise they will not pickle 
white; then lay them on a cloth and cover them with 
another to dry ; carefully rub them with a soft cloth and put 
them into the jar with blades of mace and nutmeg cut in 
slices ; pour strong vinegar over them and pub away for use. 

PICKLED ENGLISH WALNUTS. 

Put the nuts in strong salt and water for 12 days, chang- 
ing the water several times ; after which put them in fresh 
water a short time ; then wipe them dry and put them in 
the sun until they become black ; put them in common 
vinegar for several weeks ; after that time, spice the good 
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vinegar with allspice and cloves, horse radish, made mus- 
tard, red pepper, garlic, and a little salt must be added ; boil 
the vinegar and pour it over the nuts while hot. 

* TOMATO CATSUP (FRENCH). 

Take a quantity of tomatoes, put them into a tub; a 
layer of tomatoes and a layer of salt till all are in ; let them 
stand 24 hours ; then strain off all the juice, squeezing the 
pulp well, and when all the juice is extracted, put it on to 
boil ; reduce it to J, and to every gallon of liquor put 2 ounces 
cloves, i ounce of allspice, 1 ounce of mace, and boil it down 
well ; then to every 3 quarts add 1 bottle of port wine, and 
boil it a little longer ; put it away to cool and settle, then 
bottle it. If there is not enough spice, pound a fresh nut- 
meg and put it in. 

PICKLED PEACHES. 

Wash your peaches in w-eak lye ; rub them with a coarse 
cloth tp remove the fur ; put them in strong salt and water 
for 7 or 8 days ; wipe them dry ; put them carefully into the 
jars; cover them with strong vinegar; add mace, cloves, 
horse radish, white mustard seed and turmeric, (if you 
like it) ; the color of the peach is improved by it and it 
sharpens the vinegar. 

PICKLED ONIONS. 

Put the onions in salt and water strong^ enough to bear 
an egg ; change the water every day ; then make a strong 
brine, pour it on boiling hot for 3 days ; then lay them on a 
sieve to drain ; put them in the jar ; fill it with good vinegar, 
add mace and horse radish ; if you wish them white, put 
salt and oil over the top ; if you prefer them yellow, add 
from 2 to 3 tablespoonfuls of turmeric with the vinegar ; tie 
them up very close and they will keep any length of time 
for table use. 
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SPICED PEACHES. 

Nine lbs. of nice peaches, 4 lbs. of sugar, 1 pint of good 
vinegar ; boil the peaches in water till tender, then put in 
vinegar and sugar, with a little wJiole allspice till done; 
pare, stone and halve the peaches first; apples are very 
nfte done in the same way, for immediate use, and a very 
good embellishment for cold meats. 

PICKLED CUCUMBERS. 

Wipe and put them in salt and water, strong enough to 
bear an egg, in which let them remain 6 or 7 days ; then 
scald in vinegar to green them, after which put them in cold 
spiced vinegar. Snaps are done in the same way. 

PICKLED TOMATOES. 

Prick the skins of fair, ripe tomatoes, spread them in 
layers, and on each layer put pounded mace, cloves and 
cinnamon, pouring cold vinegar over the whole. The vine- 
gar from tomatoes, thus prepared, is a very good catsup. 

OIL MANGOES. 

One lb. of race ginger, well soaked and dried ; 1 lb. of 
horse radish done in the same way ; 1 lb. of mustard seed, 
well washed ; | lb. of garlic, soaked and bleached ; 2 ounces 
black pepper, 2 ounces of cloves, i ounce of mace. The man- 
goes should be laid in salt and water till they are yellow, and 
then scalded until they are green ; soak the ingredients 
well and beat them together in a mortar, and mix them 
with a pint of made mustard and as much sweet oil 
as will make the , ingredients into a paste ; then fill the 
mangoes, and what is left put between the layers; then 
pour over them as much boiling vinegar as will cover them. 
This recipe will answer for cantelope. 

PICKLED CUCUMBERS. 

Make a strong brine and let it boil in a bell metal 
skillet; pour over your cucumbers (which have been placed 
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in a jar) with layers of fig and grape leaves, alternately, 
until filled ; then cover up closely, and repeat the next day 
with the same brines, but fresh leaves; if sufficiently green, 
scald with vinegar and water on the day following ; let 
them remain 24 hours; then boil strong, vinegar with a 
small piece of alum, horse radish and garlic, with 2 lbs. of 
brown sugar and a small quantity of turmeric, cloves, 
mace, and nutmeg, allspice, celery seed and cayenne pepper, 
say i ounce of each. 

PICKLED PLUMS. 

Take large fine plums, perfect and quite ripe ; to every 
quart of plums allow ^ lb. of the best white sugar powdered, 
and a large pint of the best cider vinegar ; melt the sugar in 
the vinegar, and put it, with the fruit, in a porcelain kettle ; 
all the plums having been previously pricked to the stone 
with a large needle ; lay among them some small muslin 
bags filled with broken nutmeg, mace, and cinnamon ; give 
them one boil up, skimming them well ; put them warm in- 
to stone jars, with the bags interspersed, and cork them im* 
mediately ; green gages may be done in the. same way, first 
rendering them greener, by boiling with vine leaves in the 
usual way. 

BUTTON TOMATOES. 

The small round tomatoes, either red or yellow, will keep 
perfectly, if put whole into cold vinegar of the best quality; 
you may add a bag of spice, if you choose. 

, TOMATO CATSUP. 

One peck of tomatoes sliced and washed ; boil or stew them 
with a little salt, until perfectly soft; then strain them 
through a hair sieve, and press as much of the pulp through 
as possible ; after which, add 2 tablespoonfuls of scraped 
horse radish, 1 large onion stuck full of cloves, ground all- 
spice, red pepper and salt, to the taste ; put all on together, 
boiling, until the catsup looks rich and thick ; when done, 
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add 1 pint of strong vinegar, and 1 teacup of made mustard; 
tet the catsup be cold, before jou bottle it ; let it be free of 
the onion and horse radish ; rosin the bottles tightly, and 
put away for use. 

WINTER TOMATOES. 

Peel and cut all of the hard part of the tomatoes; add a 
little salt and red pepper; let them stew until thick enough 
to bottle ; after which, put all the bottles in an oven with 
straw placed around them (so as to prevent their breaking) ; 
fill the oven with lukewarm water ; let it boil 10 minutes ; 
cork the bottles tightly, whilst in the oven, so as to make 
them air tight ; rosin them also. 

TOMATO CATSUP. 

To one gallon of skinned tomatoes, put 4 spoonfuls of 
salt, 4 of black pepper, 3 of mustard, ^ a spoonful of all- 
spice, 8 pods of red pepper ; all the ingredients made fine, 
and simmer slowly in sufficient sharp vinegar to have 2 
quarts of catsup ; after simmering it 3 or 4 hours, and strain- 
ing it through a wire sieve, (those who like it), may add 2 
spoonfuls of the juice of garlic, after the simmering is 
somewhat over, and the ingredients are cool. This is supe- 
rior to West India catsup. 

GREEN TOMATO SOY. 

Take i bushel of green tomatoes, 1^ dozen of white onions ; 
slice them thin and put them in jars, with a tablespoonful 
of salt between each layer ; let them stand 24 hours : then 
drain off the water and boil them 10 or 15 minutes in 
vinegar ; then take them out and put them again in jars, 
a layer of tomatoes and onions, spice, a little sugar, and a 
tablespoonful of sweet oil, until the jar is filled ; mix a box 
of mustard in the vinegar, and pour over them till all are 
covered ; use black pepper, mace, cloves, allspice, mustard 
seed, coriander and celery seed ; spices to be bruised. 
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PEPPER MANGOES. 

Take large, green peppers and put them in salt and water 
and let them stand 9 days ; the day before you are to take 
them out, get nice white cabbages and chop them very fine ; 
sprinkle them well with salt and let them stand all night ; 
in the morning drain ofi the water, and mix with them 
celery seed, mustard seed, and a little turmeric, and all 
kinds of spice, and moisten the whole with pure sweet oil ; 
then take the seed out of the peppers and stuff the pods 
with the above mixture ; cover them with boiling vinegar 
and tie them up closely. 

A QUICK WAY OF PICKLING CABBAGE- 

Take 2 nice white cabbages and quarter them ; if very 
large more than quarter them ; and put them in salt and 
water to remain 24 hours ; then boil them till tender in 
weak vinegar with a little turmeric in it ; then put them 
in jars' and pour over them good cold vinegar and tie 
them up. 

SWEET DAMSONS. 

To 5 lbs. of fruit add 3 lbs. of sugar, 1 quart of vinegar; 
boil the sugar and vinegar, with mace, cloves and cinnamon, 
and pour it boiling over the fruit; repeat this when it gets 
cold. 

SWEET PLUMS. 

Take 1 peck of damsons, or prune plums, and stone them ; 
put into a kettle 3^ pints of vinegar, 7 lbs. of brown sugar ; 
boil, and skim it well ; then put in the fruit, with a table- 
spoonful of cloves, mace and cinnamon powdered ; boil it 2 
hours ; then take out the fruit and let it boil some time lon- 
ger ; remove it from the fire, and when cold mix all together. 

LEMON PICKLE. 

Cut 12 lemons into 6 pieces each ; put on them 2 lbs. of salt, 
26 
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8 or 9 cloves of garlic, with mace, nutmeg, cayenne and all- 
spice, ^ ounce of each, and ^ lb. of flour of mustard ; to 
these ingredients add 1 ^gallon of good vinegar ; boil the 
whole for } hour ; then put it in a jar, and set it by for 8 
weeks, stirring it every day ; after which, pour it into small 
bottles, and close them very tight. To be eaten with meat. 

CIDER APPLE SAUCE. 

Boil down new sweet cider, till about as thick as good 
molasses ; when cold, strain it through a sieve ; as soon as it 
boils put in the apples, pared, quartered and cored ; stew 
over a slow fire till the fruit is perfectly tender. 

GERMAN PICKLE. 

Take sound, ripe cucumbers; peel and remove the seeds; 
cut lengthways into strips an inch wide ; to 3 quarts of the 
pieces add 3 cups of vinegar, and 4 of water ; soak 24 hours, 
stirring once or twice ; put 1 quart of vinegar on the fire ; 
add 1 pint of sugar, a little cinnamon bark, 1 teaspoonful of 
pimento, tied in a piece of cloth ; scald all together ; add the 
cucumbers and boil till soft; put in glass jars. 

SWEET PICKLE PEACHES. 

Six lbs. of peaches to 3 lbs. of sugar, 1 quart of vinegar ; 
in making the syrup add allspice, cloves and mace to the 
taste ; after the syrup is formed, throw in the fruit and ciook 
it, but not as much as usual with preserves ; some prefer 
them with the skins on, in which case, the for should be 
rubbed off with a coarse napkin. 

SWEET PEACHES. 

Cover 1 peck of cling-stone peaches with salt and water ; 
let them remain all night ; in the morning, take them out, 
and to 1 gallon of vinegar add 4 lbs. of brown sugar, with 
allspice, cloves, nutmeg and mace to the taste ; boil it, and 
pour it over the peaches hot ; do the same 4 days in succes- 
sion ; the Heath peach is the best. (Philadelphia receipt.) 
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PICKLED CABBAGE. 

Lay slices of red cabbage into a jar, and strew salt over 
each layer ; put 2 tablespoonfuls of whole black pepper, all- 
spice, cloves and cinnamon in a bag, and scald them in 2 
quarts of vinegar, which, pour over the cabbage, and cover 
it tight ; it will be fit for use in 3 days. 

PICKLED RADISH PODS. 

Put the pods, which must be gathered when very young, 
into salt and water all night ; boil the salt and water they 
were laid in ; pour it upon the pods, and cover the jar close, 
to keep in the steam ; when it is nearly cold, pour it on again, 
and continue to do so till the pods are green ; then drain them 
on a sieve and make a pickle for them of white vinegar, 
mace, black pepper and horse radish ; pour it boiling hot 
upon the pods; tie them down, and put them away for 
use. 

SOY. 

Take a common size jar of anchovies ; bruise and strain 
them ] add a quart of mushroom catsup, a quart of walnut 
pickle, a gallon of Maderia wine and a little black mustard 
seed ; boil i hour; bottle and cork tight; seal with wax and 
in 10 days the soy will be fit for use. 

PICKLED CABBAGE. 

Take nicely headed cabbages and quarter them ; put them 
in a porcelain skillet of cold water with 1 gill of salt, and 
let them boil until they may be pierced easily with a straw ; 
then place them on a dish carefully to drain ; while drain- 
ing, take a jar of cold vinegar and stir in 2 tablespoonfuls 
of turmeric ; in this vinegar place the cabbage and let it 
remain 48 hours ; then take 2 gallons of the best vinegar, 
2 lbs. of brown sugar, 1 tablespoonful best cayenne pepper, 
2 ounces of turmeric (which should be divided equally) and 
tied up in 6 muslin bags ; two of these bags must be boiled 
with the sugar and pepper in the vinegar, and while boiling, 
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pour upon the cabbage, after having been placed in a dry 
place with the other bags of turmeric. Made and fit for use 
in one week. 

GERMAN PICKLE. 

Stick the damsons with a fork to prevent splitting them, 
then weigh 1 lb. of brown sugar to every 3 lbs. of dam- 
sons, making a syrup by letting them boil a very short 
time with the spices, and pour into a jar when cold ; the 
syrup must be poured from the damsons for 3 mornings 
and made boiling hot, then poured over the fruit, but not 
until nearly cold ; on the 4th morning the fruit must be put 
into the jars also, and remain till quite done (but not too 
much); the spices used and boiled in the vinegar are 1 
ounce of cinnamon, 2 ounces of mace, 2 of allspice, 2 of 
cloves, to a i bushel of damsons. 

CREOLE SAUCE. 

(For Pish). Worcestershire sauce, 1 tablespoonful ; cay- 
enne pepper, i teaspoonful ; butter, 1 ounce ; tomatoes, 2 ; 
onions; 1 tablespoonful ; parsley, 1 tablespoonful ; chop the 
tomatoes, onions and parsley very fine ; boil all together 10 
minutes and strain. 



The two following receipts were taken from a cookery 
book, *' The gift of Mrs. Francis Dandridge to Anna Maria 
Dandridge," 15th December, 1756, having belonged to Mrs. 
Washington, and now in the library at Mount Vernon. 

CHICKENS ROYAL. 

Lard them, and force the bellies and pass them off; then 
store them in good gravy and broth, gold color ; make a 
ragoo of mushrooms, morels, truffles and cocks-combs ; and 
when your chickens are done enough dish them up, lay 
your ragoo over and garnish with petty-patties and fried 
sweet-breads. 
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« 

FOWLS IN FILLETS WITH PISTACHOBS. 
Spit your fowls and let them roast ; they being done 
take them ofi, and cut off the wings, and the white of th^ 
breasts ; keep a small sauce ready in a stewpan, made with 
sweet herbs, a little good butter, small champignons cut in 
slices ; put it over the fire, with a dust of flour in it ; stir 
and moisten it with a ladleful of good broth ; see it be of a 
good taste ; the pistachoes being scalded and cut into slices, 
put them in and make a thick sauce with 4 or 5 yolks of 
eggs ; beat the same up with cream ; then put in the white 
and legs of fowls, with juice of a lemon ; you must cut your 
wings only in two, then place the slices of your fowls in 
the bottom of the dish with your sauce over it, and serve up 
hot for an entry. 



MRS. JOY'S CHOW-CHOW PICKLE. 

Two large heads of cabbage, cut as for slaw, but not so 
fine, 8 large onions sliced ; mix the onions with the cut cab* 
bage, and sprinkle about 2 teacups of salt over them; mix 
the salt thoroughly in the cabbage, and let them stand not 
less than 12 hours ; drain all the water from the cabbage 
through a muslin cloth ; now put the cabbage in a porcelain 
kettle and cover it with a gallon of vinegar, 1 teacup of 
white mustard seed, i teacup of celery seed, 1 teacup o*f 
grated horse radish, 1 whole garlic minced fine^ 2 or 3 pods 
of green or red peppers cut fine ; let this come to a boil, and 
add 2 teacups of brown sugar; set this aside until the next 
day to get cold ; when ready to put away, have a paste made 
of 1 teacup of the best sweet oil, 2* ounces of turmeric and | 
teacup of mustard, made quite thick and stirred into the 
oil ; now mix this paste in well with the hand into the vine- 
gar and cabbage ; it is now ready to put away, and will be 
fit for use in 10 days. 

STUFFED PEACHES. 
Take free-stone peaches of the finest kind (let them be full 
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grown, but not quite ripe) and lay them in salt and water 
for 2 days, covered with a board to keep them down ; after 
which, wipe them dry ; cut them open, and extract the stones ; 
then prepare the stuffing to the taste : minced garlic, scraped 
horse radish, bruised mustard seed, and cloves, a little gin- 
ger root, soaked in water to soften it, and then sliced ; fill the 
peaches with the mixture, t}ring them round, to secure the 
stuffing ; season the vinegar with broken cinnamon, fresh 
made mustard, a little ginger and nutmeg ] having mixed 
this all well together, fill up the jar with the pickle. 

OIL MANGOES. 

One-quarter of garlic, 1 lb. of scraped^horse radish, 1 lb. 
of white mustard seed, 1 lb. of black mustard seed, 1 ounce 
of long pepper, 2 ounces of black pepper, 2 ounces of tur- 
meric, 1 ounce of mace, 1 ounce of cloves, i lb. of race gin- 
ger cut up fine, 4 ounces of olive oil ; fill the mangoes with 
salt, let them stand 24 hours ; then wipe them clear from 
salt ; mix the prementioned articles together, put them in 
the mangoes and sew them up ; have some vinegar spiced 
well with common spices, such as black pepper, allspice, 
horse radish and mustard, boil it well pour it over the 
mangoes, and tie the jar closely. 

YELLOW PICKLE. 

One lb. of ginger sliced and dried, 1 lb. of horse radish 
scraped, 1 lb. of white mustard seed washed and dried, 1 
lb. of garlic salted, sliced and dried, i lb. of nutmegs, 1 
ounce of long peppers, | Qunce of turmeric, to 1^ gallons of 
vinegar; put the vegetables intended for the pickle into a 
a kettle, pour the vinegar and spices over them and set 
.them ovei; a clear fire ; let them boil a few moments ; put 
them in jars and tie them up tightly. 



OONPEOTIONERY. 




CHOCOLATE CARAMELS. 

Two cups of molasses, 1 ciip of grated chocolate, 1 cup of 
milk, 2 teaspoonfuls of vanilla, 1 tablespoon of butter; boil 
25 minutes; set to cool in buttered pans, mark in squares. 

CANDY. 

One gallon of godd molasses, 5 lbs. of brown sugar, and i 
lb. of butter; boil together until they candy well; then pour 
into buttered dishes, and pull until very white. 

CHOCOLATE CARAMELS. 

Three cups of sugar, 1 cup of water, and i lb. of chocolate ; 
dissolve the chocolate in the water; then add 1 cup of milk, 
and i cup of butter ; let it boil till it will drop from a spoon, 
generally about i hour ; pour in a flat dish and cut in 
squares. 

COCOANUT DROPS. 

Twelve eggs to 5 cocoanuts ; grate the nuts fine, and dry 
it in a moderate oven ; beat up the whites of the eggs ; then 
add the sugar, allowing 1 cup to 2 of the cocoanuts, and 
beat to a paste ; then stir in the cocoanut, and drop in a pan 
or on a sheet of paper, and bake for 10 minutes. 

BROWN TAFFY. 

Six lbs. of New Orleans sugar, water sufficient to dissolve 
it, i lb. of butter ; boil until it cracks; when almost done, 
stir constantly to prevent burning ; when done pour on a 
marble slab, or in a flat dish, and when cool, pull till light 
brown. 
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COCOANUT MERINGUE. 

One lb. of powdered sugar, the whites of 9 eggs, beaten to 
a froth ; the sugar should be worked in slowly with a wood- 
en spoon ; have ready a pan well greased and floured ; drop 
a tablespoonful and sprinkle well with grated cocoanut ; bake 
in a slow oven till a light brown. 

COCOANUT DROPS. 

One lb. of grated cocoanut, i lb. of white powdered sugar, 
whites of 6 eggs, beaten to a stiff froth ; drop in buttered 
pans and bake. 



J 



MISCELLANEOUS. 



REIZ DE VEAU. 

Fry slightly, putting in a little flour before it becomes 
too brown, as the sauce must be a pale yellow ; add water to 
the sauce ; then put in a little onion, thyme and parsley, 
chopped very fine ; 2 or 3 cloves and allspice ; let the whole 
simmer till well done; then add the juice of a lemon, and a 
little of the peel, and at last stir in the yolks of 2 eggs well 
beaten ; you may use the same receipt for making nims. 

• COTELETTES EN PAPILOTTES. 

Trim the cutlets nicely ; prepare a stuffing of dry, stale 
bread crumbs, mixed with the yolks of some raw eggs ; sea- 
son highly with 4;hyme, parsley, marjoram, onion and cel- 
ery leaves or seed, etc. ; cut up 1 dozen olives fine, and mix 
in ; put plenty of the dressing on each cutlet, and wrap it 
carefully in letter paper; lay them side by side in a flat, 
common pot ; add a little lard and let them sweat for i hour ; 
then broil quickly on hot coals, and serve and eat with lemon 
juice. 

CURRY. 

Put I tablespoonful of fresh butter into a saucepan ; let it 
boil ; add a medium sized onion, cut into thin slices ; fry the 
onion a deep brown ; have ready a chicken jointed and cut 
up into small pieces, or 2 lbs. of mutton, lamb or veal with- 
out fat, cut into pieces about i inch square ; to the fried onion 
now add a whole tablespoonful of butter and 1 of curry 
powder ; stir well and cook for a few moments ; then add the 
meat ; stir the whole over the fire ; add a teacup of water ; 
let the whole simmer over a gentle fire for 20 minutes, stir- 
ring occasionally ; then remove the saucepan to the top of 
27 
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the stove, and let the contents simmer for 1| to 2 hours ; 
must not let it boil ; the addition of a pineapple takes the 
place of the gum mango in India; then add cocoanut, pota- 
to, green peas to taste, only just long enough before the 
curry is done to insure their being thoroughly cooked ; all 
fat and flour should be eschewed ; rice should be served sep- 
arately, having been well drained and put into cold water to 

boil. 

BISQUE POTAGE;— MADAME EUGfiNE. 

Take 50 or more shrimp ; wash them in 5 or 6 waters ; put 
them in a saucepan, adding salt and big black pepper, a lit- 
tle nutmeg (grated) and a bit of butter, on a brisk fire ; stir 
with a spoon for J hour ; when cooked let the shrimp drain ; 
remove the meats and mash in mortar ; boil rice in bouillon 
i hour; strain, and put it in mortar with the shrimp; when 
well pounded, put in saucepan, and thin with bouillon, and 
pass through a sieves thin this pur^e (cream) so that it be 
neither too thick nor too thin ; then mash the shrimp shells, 
add juice or butter in which the shrimps have been cooked, 
and strain the puree in a cullender; it should then be of 
reddish color ; put this in a saucepan on a moderate fire ; do 
not let come to a boil, but should be quite hot ; put crust of 
bread in soup dish and pour on a little broth, hot, and when 
ready to serve add a little Maderia* 

SPICED PEACHES. 

Nine lbs. of good, ripe peaches, rub with a coarse towel, 
and halve them ; put 4 lbs. of sugar and 1 pint of vinegar in 
a kettle with cloves, mace and cinnamon, each 1 ounce ; 
when the syrup is formed throw in the peaches, a few at a 
time, so as to keep them whole ; when clear, take out and 
put in more until all are done ; boil the syrup till quite rich ; 
then pour over the peaches. 

HERB GUMBO. 

Herbs to be thoroughly boiled together ; then chopped 
fine ; put in a pot a tablespoonful of lard ; when hot, put in 
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lib. of brisket of veal; smother slowly for ^ hour; add a 
pinch of flour ; let veal fry brown ; add onions to taste ; then 
J lb. of raw ham cut in small pieces ; put in herbs for a lit- 
tle while; then add boiling water, say about IJ pints; let 
stew together for about | hour ; add red or green pepper and 
serve with rice in separate dish ; herbs, spinach, lettuce and 
mustard tops predominate ; green cabbage, raddish, and 
turnip tops in small quantities. 

CROQUETTES. 

Two lbs. veal, boiled till done ; then take out the bones, 
skins and strings ; chop very fine ; take enough of the broth 
the veal was boiled in and J loaf of bread to make a panada 
as thick as mush ; stir into this while on the fire, 3 eggs and 
2 heaping tablespoons of butter, till the whole looks like 
thin scrambled eggs ; then turn this out on the meat, stir- 
ring it well ; add part of a nutmeg or powdered mace and 
salt and pepper, in fact, any seasoning to taste ; a little pars- 
ley, thyme and sage chopped very fine, and a little onion 
chopped and fried is an improvement. Excellent. 

SAVORY FRIAR'S OMELET. 

Have 1 lb. of nice potatoes boiled, and also | lb. of car- 
rots ; when cooked quite tender, rub the potatoes and carrots 
through a wire sieve with a wooden spoon ; then add the 
yolk of an egg, salt and pepper to taste, and about a tea- 
spoonful of butter ; rub and beat all up into a thick paste ; 
have a pudding dish well buttered and scattered all over 
with fine bread crumbs; put in the mixture; add bread 
crumbs on the top, and 1 or 2 small pieces of butter, and bake 
for about.J hour, or till the crumbs are nice and brown ; turn 
out the whole on a dish, and serve hot. 

TO BOIL HAMS. 

Soak all night in water enough to cover the ham ; put the 
ham into a large vessel full of cold water, and simmer 20 
minutes to each lb. of meat ; when done, take ofi the skin, 
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and grate bread crumbs over the top ; sprinkle 1 tablespoon* 
ful of brown sugar over the bread crumbs, and pour over 
them 1 tablespoonful of wine vinegar j bake for 1 hour; 
serve cold. 

FIG PICKLES. 

Gather the figs when fully swollen, but not quite ripe, 
leaving the stems on ; soak them 10 or 12 hours in moder- 
ately strong brine (salt /ind water) ; take them out of this 
brine ; rinse with clear water and place in glass or stone 
jars ; have a kettle of pure, strong vinegar ; add a gallon of 
light brown sugar to each gallon of vinegar, with such spices 
as you prefer for flavoring, cinnamon and a few cloves ; 
place this kettle of vinegar over the fire, stirring and dis- 
solving the sugar, and when the vinegar comes to a simmer, 
pour it over the figs, covering them about an inch ; this pro- 
cess of scalding the vinegar and pouring over figs should be 
repeated about 3 times ; a small piece of horse radish is an 
improvement. 

POTATO SALAD. 

Boiled potatoes (Irish) sliced, 5 large hard boiled eggs 
(sliced), 4 potted ham, 2 tablespoons sweet pickle, 2 table- 
spoons salt and pepper ; mix thoroughly before making the 
dressing; a good deal of salt, the potatoes absorb so much; 
for the dressing, 2 tablespoons of Prince of Wales salad 
sauce; 2 yolks (raw) and 1 cooked, 1 tablespoon Worcester 
sauce, 1 teaspoon sugar, pepper to the taste, sweet oil about 
1 pint, use neither mustard nor vinegar, the salad sauce con- 
tains all that is necessary of each ; after mixing thoroughly, 
squeeze a few drops of lemon juice, and then add the whites 
heated stifi ; pour the dressing on the potatoes, 1 spoonful 
or more at a time ; mix well, and then garnish with eggs, 
pickles, etc., according to your taste ; stir the oil into the 
raw yolk as you do for mayonnaise dressing ; then add the 
other ingredients. 
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Mangoes. 

Put the mangoes into salt and water and let them remain 
for nine days ; split them, take out the insides, put them in 
a kettle, cover them with vinegar and water ; put in a lump 
of alum the size of a hickory nut ; put cabbage leaves • 
around them ; put them on the stove where they will keep 
warm, but not boil, and keep them there until green ; take 1 
lb. of ginger, crack it but don't powder it fine, 1 lb. of grated 
horse radish, J lb. of garlic, 2 -ounces of black mustard 
seed, 2 ounces of white mustard seed, 2 ouness of celery 
seed, 2 ounces of ground mace, 2 ounces of ground cloves; 
in each mango put a small cucumber and a long white 
pepper ; mix the stuffing with olive oil, fill the mangoes, tie 
them with a worsted string (yarn), pour boiling vinegar 
over them two or three times; put a whole red pepper in 
each jar, fill the spaces with cucumbers ; put a little unmix- 
ed mustard and brown sugar in the top of each jar ; seal 
them up and put them away for a year or more ; this quan- 
tity of stuffing will fill thirty or forty mangoes. 

USEFUL RECEIPTS. 

How to test fish when thoroughly cooked : lift it upon the 
dish and insert a thin bladed knife in the thickest part close 
to the bone ; if the bone readily divides from the fish, it 
should be taken from the fire ; it is done. 

When boiling puddings have the water boiling when the 
pudding is put in, and do not let it stop till you take out ; 
dip the cloth in cold water, and it will release the pudding 
easily. 

Whites of eggs should always be beaten till they become a 
heap of stiff froth, without any liquid at the bottom and till 
it hangs from the folk without dropping. 

A few drops of glycerine in a bottle of mucilage will cause 
the mucilage to adhere to glass, when used upon labels. 
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Before you cut an iced cake cut the icing by itself with a 
small sharp knife. 

Carbonate of soda applied to the bite of a spider or any 

venomous creature will neutralize the poisonous effect al- 

^ most instantly ; it acts like a charm in case of a snake bite. 

Cement for broken glass : slake some quicklime with 
boiling water, and collect some of the fine powder of the 
lime ; take the white of an egg well beaten, with an equal 
bulk of water, and add the slaked lime to it to form a thin 
paste ; use quickly, and it will resist, when dry, boiling 
water. 

SPONGE CAKE. 

Whites of 14 eggs, yolks of 7 eggs, 10 ounces of flour ; 1 
lb. of sugar. 

OMELETTE SOUPFLfi. 

Put the yolks of 6 eggs in a large basin; a dessert- 
spoonful of potato flour, 1 dessertspoonful of orange flower 
water ; add a very little salt; stir these together 
with a wooden spoon for about 10 minutes ; then whip the 
6 whites and mix them in lightly with the batter ; next put 
2 ounces of butter into a saucepan ; set it on the fire, and as 
soon as the butter begins to sputter, pour the batter into it ; 
set the pan over the fire and as the batter becomes partial- 
ly set round the sides and at the bottom, toss it over gently 
and then turn the omelette out neatly in the form of a dome 
on a silver dish greased with butter ; put it in the oven and 
bake it for about 12 minutes ; when it is ready to send to 
table, shake some sugar over it and serve immediately. 

TO boil:;fish. 

In boiling fish use invariably cold water. If a fish is put 
into boiling water, the flesh being softer than the meat of 
animals, the act of boiling causes it to break up. When 
water is boiling in which the fish has been placed, remove 
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it from the fire and let the'^fish simmer ; a boiled fish is 
done when the fins can be easily removed. 

NEUTRALIZING POISON WITH SWEET OIL. 

A poison of any description may be rendered almost in- 
stantly harmless, by swallowing 2 gills of sweet oil. An 
individual with a strong constitution should take nearly 
twice that quantity. The oil will neutralize almost every 
form of vegetable, animal or mineral poison with which 
physicians and chemists are acquainted. 

DRAWN BUTTER. 

Two teaspoonfuls of flour, i lb. of butter ; stir this into 
4 tablespoons of boiling water, stirring until all of the but- 
ter is melted. This is the foundation of most of the sauces 
for mutton fish, and poultry. Egg sauce is made by adding 
to the drawn butter, the yolks of 4 hard boiled eggs and a 
little more boiling water. - 

BEEP TEA FOR INVALIDS. 

One pound of the best beef; "take ofi all the fat and cut the 
lean into small pieces ; pour over it 1 pint of cold water 
and let it stand 8 or 4 hours ; then put it over a brisk fire 
and let it boil 20 minutes. 

HOME MADE YEAST POWDER. 

Mix thoroughly 2 lbs. of cream of tartar and 1 lb. otsoda ; 
use 1 teasjJoonful of the mixture to 1 pint of flour, sifting 
it into the dry flour. 

KENTUCKY COR^f PUDDING. 

One dozen ears of corn ; cut the grains down through the 
middle ; scrape out the heart ; mix this with 1 teacup of 
milk, 3 eggs, J cup of butter with 1 teaspoonful of sugar ; 
mix well and bake in a moderate oven. This is delicious. 
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WEIGHTS AND MEASURES. 
10 eggs is equal to 1 lb. 
1 lb. of sugar is equal to 1 quart. 
1 lb. of butter, when soft, is 1 quart. 

1 lb. 2 ounces of flour is equal to 1 quart. 
4 tablespoonfuls to i gill. 

16 tablespoonfuls to j^ pint. 

A common sized wineglass, | a gill. 

A common sized tumbler, ^ pint. 

2 ordinary teacups, 1 pint. 
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FQII.IP ■mERtMEIN, 

135 Canal and 18 Bourbon Streets, New Orleans. 

Uammoth Uusio Houso of th« South. 

Leading Pianos : 

CUGknlie, TtUi, lauisM, 
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lUBU k Hamllii, 
DMier Bimners, Bslmiiiii, 

Best Organs : 
Mason &. Hamlin, Estey. 

Lowest Price 8 ! 

Easiest Terms ! 
«A-MUS1CAL INSTRUMENTS OF ALL DESCRIPTIONS.-»^ 

Prioes (o oonipct* with M> j part of (he CnlMd SUtet. 

A. s. «aiEfivoi.0 & ««. 

Cor. Canal and Rojal Streets. ' NEW OBLBANS, LA. 
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"W. C. SHEPARD. 

Ctocbij, Siu! riniihii; Mi, iWitt ud SoU riniiluii, 

No, 49 Gamp Street, New Orleans.* 

JAMES McORACKEN, 
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33 anij 35 Royal Street, New Orleans, La. 

GARCIA & FAUCHE, 

Oommercial Stationers, Lithographers, Printers, 
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BLANK BOOK MANUFACTURERS, 
Se CAMP STREET, 




/ 



218 ADVERTISEMENTS. 



NEW ORLEANS. 

MEDICAL, LAW. COLLEGIATE, HIGH SCHOOL AND MANUAL 

TRAINING DEPARTMENTS. 

Offices, Tuiane Hall, on Dryades St., bet. Common and Canal Sts. 



Hon. Randall L Gibson, U. 8. Senator, Prest. Board of Administrators. 
Wm. Pbeston Johnson, President of University. 



Full Collegiate Coaraes in langaages and sciences leading to literary and soientiftc 
degrees. Thorongh instrnction in Latin, Greek, Mathematics, English Langoag* 
and Literature. French, German and Spanish are taught as mother tongues. In the 
Senior Classes French, Grerman aiid Spanish are spoken in the respective class rooms. 

In the Departments of Physics. Mechanics and Chemistry, special attention is 
directed to the relations of the branches of science to the industries of the country. 
The steam-engine, the telegraph, the telephone, the electric light, photography, the 
theory and use of the saccharometer in 8ng%r determinations, etc., receive due atten- 
tion. The subjects are fully illustrated by experiments, and, as far as practicable, 
the students themselves repeat the experiments. 

A Coarse in Double-Entry Bookkeeping and Penmanship has been added. 

The High School receives students at the age of twelve, and prepares them thor> 
oughly for admission to the Junior Classes of the Collegiate Department. Latin, 
Greek, Mathematics, German and French are taught in the High School, in additian 
to those branches absolutely necessary for a good English education. 

Manual ToAiinNO DEFARTMSin.— A large building has been purchased for a 
Manual Training School, in the shops of which students will be afforded an opportu- 
nity of instruction and practice in wood and iron working, use of tools, etc. This 
Department will be under charge of Prof. T. M. Ordway, late of the Institute of 
Technology, of Boston, Mass. 

Thorough instruction in Drawing will be given to all the students of the High 
School, and to as many of the students of the Collegiate Department as may desire to 
attend. Prof. W. Woodward has charge of this Department. 

Tuition in the Collegiate Department, |50 per Session. In the High School, $45 
per Session. * 



Faculty of Nine Professors. The Department has the use of the great Charity 
Hospital, with 600 beds, as a s6hool of practical instrnction. 

T. G. RICHARDSON, M.D., Dean. 



^ Faenlty of Four Professors. The civil law taught in theory and practice. The 
Degree of Bachelor of Laws granted by the ITniversity authorizes the per8<m on 
^hom it is conferred to practice law in all the courts of this State. 

W. F. MELLEN, Dean. 

For catalogues, address 

WM. O. ROGERS, 

Secretary of XJiiiveriify. 
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RUGS, OIL CLOTHS, MATTINGS, 

Curtain Damasks^ Laoe Curtainsi Window Shades, Etx). 



BERNARD KLOTZ. 



GECltlE. COURTIN. 



P. A. JOTCE. 



BERNARD RLOTZ & CO. 
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OP 



-McCR A-CKERS^ 



MACARONI, VERMICELLI, ETC. 

Nos. 74, 76 & 78 South Peters St„ 



% 



p. O. BOX 2117. 



EW ORLEANS, LA. 



w 



« 

i 
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A. W. SKARDON. JAS. WILSON. 



SKARDON & WILSON. 

-He G-R O C E R S ** 

Corner l*rytania and Telicity Streets, 



NEW ORLEANS. 



« 



* * 



Fresli Creamerj Buttep receM ilaijr 1)7 Express. 




I JOHN.GAUCHE'S SONS, 



.& 



.■^ CHINA, PQJTERY AND GLASSWARE 



'M Gamp Street and Lafayette Square. 







«« 



4 . 




ADVERTISEMENTS. 221 



NEW BUILDING ! NEW FURNITUKE ! 



EXPOSITI ON LANDING ON CANAL STREET. 

—THE— 

GREGG HOUSE 



ON EUROPEAN PLAN. 



Nos. 150, 152 & 154 Canal St. & 13 Baronne St., 

NEW ORLEANS, LA. 
THE MOST CENTRAL HOUSE IN THE CIT^ 

G*lleri«8 aocegaible to All I Parlors Free to all Occupants ! 

Bleyator tfii Public Telephone. 

BEDS, 50c. to $1.00. BOOMS. $1.00 to $3.00. 

Aim Oeoeral Sontbecn Agency for the Celebrated 

^^■WHITE SEWING- MS.CHINE.><- 

F. SPRANLBY, 

DEALER IN 

ILLINOIS CREAMERY BUTTER, 

PURE AND FRESH. 

« 



We receive our Batter weekly, direct from 
Greaineries in Iowa and Illinois. 



.1 






V. • 
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Q^IB DAUPHINE, near CANAL 

Vapor Stoves in Seven Patterns, 

the New Whorf Bange with Oven Combined. 

Oil Stoves in all Sizes of the Summer and 

Fairy Qaeen Patterns. The new Qaeen 

Bange with Oven combined — our 

own Design. 

Very Pure Gasoline for Yapor Stoves. Our 
Sa!fbty Oil, for Family use in Lamps, 
is superior to all others, burns with- 
out »moke or bad odor. 

A Large stock of LAMPS, CHANDELIERS. BURNERS, Etc. 

iiff §Mil 4 ©Mill Mk ©®^ 

FIN^E MILLINERY. 



160 Canal Street, New Orleans. 



Mrs. L. PUBVES WASHBURN, 

<3:^-A-sc3ixt fox* DB-ULttox*iol!c's F^atttearns. 
No. 154 Canal Street, New Orleans. 



PARISIAN MILLINER AND DRESSMAKER, 
No. 66 Koyal Street, bet. Gonti and Bienville, New Orleaas. 



T. H/THOMASON, 

36 NATCHEZ STREET. 



'^^ 



^ 



BOOE 

7 



. > 






